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visit your 
dealer first 


i 
Hil 
Hi 


then plan 
your meal — 


EEDING a family well is the greatest business in the world. It 

is the business of FRYE AND COMPANY to furnish some of the 
food products that enable Pacific Coast housewives to feed their 
families well. 


This little book is dedicated to those thousands of devoted house- 
wives who read a new cook book with as much interest as a new 
novel, who diligently study the food needs of their families and find 
marketing a game in which the victor wins a better menu for her 
family on a lower food budget. 


If you are a very recent housekeeper and have wondered why a 
round steak is called round, if tripe is a fish, and where a ham comes 
from, you will enjoy studying these little diagrams of the different 
cuts of meat. Even though you may know the commoner cuts of 
meat on sight, it will be interesting to compare these diagrams with 
the carcasses at the butcher shop, and you will understand why the 
butcher must charge you more for leg of lamb than for shoulder. 


For Your Protection 


But in the matter of purity and healthfulness you need not de- 
pend entirely on your own knowledge of meat, for in certain packing 
plants the United States Government inspects all meat products that 
go out, and stamps those approved with a purple stamp. FRYE AND 
COMPANY’S plant is operated under government inspection and all 
meat products are so stamped. Look for the purple stamp; it is your 
protection. When a product is so marked you have the assurance, 
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backed by the United States Government, that the meat is sound, 
pure and wholesome when it leaves the packing house, 


Beside the hundreds of different fresh meat products, FRYE AND 
COMPANY take particular pride in producing FRYE’S DELICIOUS 
HAM AND FRYE’S DELICIOUS BACON, and WILD ROSE LARD, 
These products are the result of more than thirty years’ experience 
and will appeal to the most discriminating. 


The Importance of Meat.on the Menu 


Meat is the staple food around which the great majority of peo- 
ple, either at home or in the public dining room, build their menu. 


Visit your butcher first, then plan your meal. Once you have 
decided whether to have lamb or pork, you’ll know whether you want 
to have green peas or baked apples. 


Man’s daily menu has been built around meat for countless gen- 
erations. Meat has been the foremost food of the big-boned, strong- 
bodied, vigorous races that have made the history of the modern 
world. Our pioneer forefathers conquered the Pacific Coast country 
on a diet of meat, and their descendants, whether laboring with 
muscle or brain, need meat’s nourishment. 


Figure the cost of a meat dinner, then the cost of an equally sat- 
isfying meal without meat and you will see that meat is a relatively 
cheap food. Every member of the family feels satisfied when meat 
is the main dish of the meal. There is no wanting “something else” 
when the meal is over. 


The careful shopper will find meat bargains in every retail aoe 
good fresh meat, usually of the forequarter cuts which take a little 
more thought to prepare. Recent feeding tests have shown the great 
value of such products as kidneys, brains, heart, tripe and liver, 
giving much nourishment and flavor for little money. 


Helpful Suggestions 


The recipes in this book will help you in getting the most appe- 
tizing flavor and nourishment out of the meat you buy, and we hope 
will prove to you that the lower-priced cuts need not taste cheap 
when properly seasoned and cooked. 


The flavor of lean or dry meat is improved by larding—narrow 
strips of salt pork, bacon or ham fat are run through the meat with 
a larding needle. The slices of fat may be laid over the meat to 
Save time. 


To make a rich soup stock, cut the meat fine, cover with cold 
water, let stand an hour, then heat up slowly and when boiling turn 
the heat down and simmer until stock is rich and meat is broken 
up. This leaves the flavor in the stock. The remaining cooked meat 
may be used by flavoring with fresh meat, as in a mont 
loaf. 


To keep the juice and flavor in the meat, cover with boiling 
water, boil a few minutes, then lower the heat to simmering: and 
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cook slowly, keeping well covered until meat is tender. If preferred, 
the meat may be seared over in a bit of hot fat before the water is 
added; this enriches the flavor and gives a brown color. 


To remove the “wooly” taste that prevents many persons from 
eating mutton or lamb, pull off the reddish membrane on the outside 
and trim away superfluous fat. This fat may be melted, strained 
and mixed with other fats for frying. 


To give a fine flavor to a lamb, mutton or pork roast, insert a 
small knife next to the bone, push in a split clove of garlic, then pull 
the meat back in place. 


Because the flesh of young animals does not keep fresh as long 
as that of older animals, lamb and veal should be cooked and used 
as soon as possible after buying. 


Livestock, like vegetables, is being constantly improved by selec- 
tion and greater care in breeding and feeding. Therefore, the cheaper 
cuts of meat are better today than they were ten years ago. 


Certain it is that there is no food which is at the same time so 
satisfying, nutritious and reasonable in cost as is meat. Under- 
nourished persons lack resistance to ward off disease—those in the 
prime of health have the greater resistance. Eat meat for health. 
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Meat Cookery 


"eng ek has a direct effect on the di- 
gestibility of meat. Extreme heat tends to 
harden the albumen of the lean portion and 
destroy the flavor—both of which conditions 
hinder digestion. Moderate 
cooking softens and loosens 
the tissues, making them more 
tender as well as developing 
the flavors which aid digestion. 


You will find it very eco- 
nomical and a contributing factor to 
good health to get the habit of buying 
more of the forequarter cuts. As a 
rule they are cheaper in price and 
often contain higher food value than 
the more expensive hindquarter cuts. 
They are just as easily cooked as 
other cuts and just as appetizing. By studying this little book you 
will learn how to select and prepare some of these lesser-known cuts, 
thus effecting a saving in the meat ill and at the same time making 
a delightful addition to the daily menu. 


One should be well informed as to terms used in preparing meats. 
When “sauteing”’ is mentioned meat should be placed in a small 
amount of hot fat, cooked well on one side, then turned and browned 
on the other side. Add a tablespoon of butter, a tablespoon of boil- 


ing water, salt and paprika to the drippings left in the pan and pour 
over the meat for serving. 


To Braise 


Saute the meat first, when brown add about a cup of boiling 
water, cover closely and simmer until tender. Serve with its own 
gravy thickened by the addition of flour (well smoothed in cold 
water) to the -stock in the kettle. 


To Roast 


Expose the meat to a radiant heat, as in broiling. Roasting re- 
quires fifteen minutes to the pound after the meat is browned. 


To Bake 


Prepare the meat by dredging with seasoned flour, using stuff- 
ing if desired, place in a hot oven until brown, then add boiling water 
to the bottom of the roaster and either cover the pan or baste fre- 


quently. Lower temperature of oven and bake 25 minutes to the 
pound of meat. 
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To Boil 


Cover the meat with boiling water; then as soon as meat boils, 
lower temperature and simmer until very tender. 


To Broil 


The advantage of broiling is that the juices of the meat are 
drawn up toward the flame and remain in the meat. Have the broiler 
heating several minutes before putting in the meat and put the meat 
near enough the flame to cook quickly without scorching. 


Gravy 


_— you buy meat remember that you pay for the fat as well 
as the lean, and drippings are worth saving. Gravy makes the 
meat flavor go farther and takes the place of butter on potatoes 
and bread. Doctors often allow pan gravy on bread for children too 
young to eat meat. 


Pan Gravy 

When pan broiling a steak or chop cut bits of the fat off the 
edges and fry out on the skillet before putting the meat on. Score 
through the fat on the edge of the meat so that the fat will cook 
through thoroughly. When the steak is done lift out on hot platter. 
To drippings left in pan add the juice of one lemon, one tablespoon 
butter and salt, paprika and celery salt to taste. Stir, boil up and 
pour over the hot meat. Boiling water may be used in place of the 
lemon juice. A split clove of garlic may be used to rub the platter 
and give a faint garlic flavor. 


Country Gravy 


Drippings left from pork chops, veal cutlets, sausage cakes or 
mutton chops are best used in COUNTRY GRAVY. When you have 
4 tablespoons fat left in the skillet stir in 4 level tablespoons white 
flour, when smooth and bubbling stir in 1 cup cold milk, stir until 
smooth and boiling, then add another cup milk, % teaspoon salt, 
black pepper and paprika to taste. Water may be used in place of 
half the milk or all water may be used if milk is not available. Use 
a flat wire egg whip for stirring and it will not be necessary to 
strain the gravy. Serve in hot gravy boat and be sure plates are hot. 


Brown Gravy with Roast 


To brown drippings left in pan add boiling water; scrape sides 
of roaster to loosen bits of browned fat. For each cup of liquid use 
2 tablespoons white flour. Mix flour with cold water till smooth, then 
stir into boiling liquid. Season with salt, paprika, celery salt and 
onion salt. If the gravy is not brown enough caramel coloring may 
be added to darken it. 
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Poultry 


OR Sunday dinner chicken is an event with some families, and 

the housewife is anxious that her careful cooking shall bring 
out the best flavor and keep the texture of the meat tender. Whether 
broiled or fried, young chickens will cook in 20 to 30 minutes; young 
roasting chicken, being tender, will take from 40 minutes to an hour. 
Fricasseed chicken, either brown or creamed, will require long cook- 
ing at a temperature just below the boiling point until the meat is 
tender. The latter must be started with boiling water to coagulate 
the tissues enough to hold the juice in; then as soon as the pot 
boils lower the temperature. A slice of lemon is often boiled with 
the chicken to make the meat tender. Delightful menus can be pre- 
pared with the older hens with the fireless cooker or casserole. 


Left-over chicken meat is particularly suitable for warming in 
cream sauce and serving on toast or in patties, for making timbales 
(diced chicken in an unsweetened firm custard), and for chicken 
salad or sandwiches. ; 


When ordering poultry specify: 


FRYE’S WILD ROSE BRAND, MILK FED 


Fowl, or 
Broilers or 
Roasting Chickens. 


FRYE’S WILD ROSE BRAND, GRAIN FED 


Turkeys, 
Ducks and 
Geese. 


Roast Turkey or Capon 


Select a young fowl of good color and firm flesh. Singe and 
remove tendons from legs. Scrub the turkey with a clean brush to 
remove the rough skin and pull out all pinfeathers. Rinse off with 
warm water, rubbing with fingers to make the skin clean. Wipe dry, 
patting with clean cloth. Rub inside and out with melted butter and 
sprinkle with salt and pepper. Fill with stuffing, leaving room for 
expansion, sew up with coarse thread, tie down wings and legs with 
a loop of twine. Dredge outside of turkey thickly with flour and 
lay strips of salt pork or bacon or ham fat over turkey. Lay in 
roasting pan on one side, so that juice will not run out of breast. 
Put in quick oven and brown on one side; then turn on other side, 
and when brown reduce heat. Put boiling water to make steam in 
roaster and cover roaster. Allow 15 minutes to the pound of turkey 
after it is browned. Add more boiling water to the roaster if neces- 
sary. When ready to serve lift out carefully to very hot platter, cut 
off strings and pull out stitches, and serve with eranberry jelly 
molds for garnish. Make gravy from drippings in roaster, adding 
chopped giblets which have been simmered until tender. 
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Stuffing for Turkey 


One medium-sized loaf bread diced fine, crusts and all, 4% cup 
finely diced salt pork, 4 cup butter, 1 cup diced onion, 1 level table- 
spoon sage, 1 teaspoon each salt and thyme, 1 cup boiling water. 
Fry butter, salt pork and onions together until delicate brown, add 
bread and cook until toasted, stirring to prevent burning. Stir in 
seasonings, then pour in boiling water and cover skillet tight to 
steam bread. Oysters, sliced chestnuts or sausage may be added if 
desired. Stuff in turkey while hot; this will hasten cooking of turkey. 


Chicken and Dumplings 


Select a well-fleshed fowl, draw, singe, and wash thoroughly, 
rubbing with the fingers to remove scarf skin. Joint and cover with 
boiling water. Season with salt and black pepper. Heat up and 
when boiling reduce heat and simmer gently until tender. Have 
ready egg dumpling dough and drop into boiling chicken broth, using 
a dessertspoonful for each dumpling. Cover the kettle tightly and 
cook 20 minutes without lifting cover. 


Egg Dumplings 


Two cups white flour, 2 rounding teaspoons baking powder, % 
teaspoon salt, 1 egg, about 1 cup milk. Sift dry ingredients into 
a bowl, stir in the egg which has been beaten with the milk; mix 
well. 


Roast Goose 


Select a goose 8 to 10 pounds, singe, draw and wash well in 
warm water, rubbing the skin with the thumb to remove rough skin 
and wiping interior with a damp cloth. Sprinkle with salt and black 
pepper and stuff with dressing, leaving room for expansion. Sew 
up with coarse thread, tie down wings and legs, dredge with flour, 
laying strips of salt pork over. Put in bottom of roaster, brown on 
both sides, put enough boiling water in bottom of roaster to make 
steam, cover roaster and cook 3% hours, adding more boiling water 
as needed. Uncover last 15 minutes of baking. 


Stuffing for Goose 
Add 1 cup chopped tart apple to STUFFING FOR TURKEY. 


Chicken a la King 


To 2 cups rich cream sauce add 1 cup diced chicken and %4 cup 
each shredded fresh red peppers, shredded pimentos, and chopped 
mushrooms and 2 tablespoons minced green olives. Season with salt 
and paprika and heat 20 minutes in a double boiler. Just before 
serving stir in the juice of % lemon. Serve on hot buttered toast 
or in patty shells. This may be made the day before it is to be used 
and kept in the ice or cooler, ready to heat up. 


ae 


a teeter 
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Fried Chicken 


Select chicken of good color, singe, wash in warm water and rub 
with fingers to remove rough skin. Pull out pinfeathers. Clean and 
cut in joints for frying. Divide the breast into three pieces, so that 
it will cook evenly, cutting through the soft breastbone with a sharp 
knife. Leave the pieces damp, sprinkle with salt and paprika and 
roll each in flour or flour and cornmeal mixed if preferred. Melt 
half butter and half lard in a skillet that can be tightly covered, 
brown the chicken in this, and when brown all over cover the skillet 
tightly and let steam on back of stove until meat is tender. If 
chicken is rather tough add 4 cup of boiling water to the fat in the 
pan; this will make the meat tender. 


Very tender young chicken may be jointed, patted with a soft 
cloth to dry, dipped in egg batter and fried in a deep kettle of hot 
WILD ROSE LARD. The lard should be hot enough to brown a bit 
of bread in 60 seconds. The chicken will be done in 10 to 15 minutes. 


To imitate fried chicken with a hen, joint the hen, cut in 
pieces for frying and simmer until almost tender, adding lemon to 
the stock if chicken is quite tough. Drain the chicken from the 
broth, dip in egg batter and fry in deep fat 10 minutes. Use the 
chicken stock for gravy, browning 2 tablespoons of flour with 2 table- 
spoons of butter to color the gravy. Condensed milk may be added 
to make a creamy color. ; 


To make COUNTRY GRAVY add 3 tablespoons flour to 3 table- 
spoons drippings left in the pan, stir well with wire egg whip until ~ 
bubbling; then stir in 2 cups rich milk, and when smooth and thick 
season with salt, black pepper and paprika, and pour in hot gravy 
dish. 


Butter and eggs are specified in recipes because they give nourish- 
ment and flavor to cooking. High quality in these products is most 
important to wholesomeness and delicate flavor. 


When the recipe calls for butter or eggs, or both, select: 


FRYE’S MAYFLOWER BUTTER, 
FRYE’S MAYFLOWER EGGS. 


They are the best the market can give you. Your dealer can get 
them for you. 


es 
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More Expensive Cuts 


HEN the housewife pays a good price for a choice cut, she aims 

to cook it so skillfully that the best of the delicate flavor de- 

veloped will be preserved and the meat cooked just sufficiently to 
make it. tasteful and appetizing. 


Broiling under the flame has the advantage of drawing the 
juice of the meat up. When steak or chops are pan broiled the 
juice is drawn down toward the hot skillet, but by being careful 
one can cook a steak very well over a coal or wood fire. If you do 
not mind losing the drippings of the meat the fire may be burned 
to hot coals and the meat broiled over the coals on a greased toast- 
ing rack. 


To pan broil a steak or chops heat the skillet very hot, rub with 
a piece of fat cut from the side of the meat and when smoking 
hot put in the meat, keeping the fire hot until the steak is turned 
and done to taste. Some physicians advise broiling the steak until 
brown on the outside and thoroughly hot but very rare. Lamb chops 
may also be served rare, but veal and pork should be thoroughly 
cooked. 


To cook a roast, have the oven very hot so that the juices will 
be at once sealed in, and the meat will be tender. Beef roast may 
be cooked with or without dredging the outside with flour. The 
flour keeps the juices in and makes a crisp brown cryst. Flour 
which falls in the bottom of the pan helps make brown gravy to 
serve with the meat. 


Meat should not be seasoned with salt until after it is well 
browned, as salt will draw the juices out. 


THE MORE EXPENSIVE CHOICE CUTS—FOR ROASTING: 


Prime rib of beef 
Sirloin of beef 

Crown roast of lamb 
Leg of veal 

Leg of pork 

Loin of pork 


FOR BROILING OR FRYING: 


Porterhouse beefsteak 
Sirloin of beefsteak 
Pork loin chops 

Rib or loin lamb chops 
Veal cutlets 


Your dealer will be glad to cut steaks or chops any thickness de- 
sired, to suit the individual tastes. 


ee 
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Salads 


HE ancient defiinition of salads, “greens served raw,” is only one 

of the hundreds of food variations which are served as salad 
in these salad-eating days. Thousands of business men and women 
have found that a generous salad with bread and butter and a hot 
drink makes the most refreshing and satisfying luncheon, and to 
meet this need of more nourishing salad, meats, fish, eggs and cheese 
have been introduced in salad making. The charm of salad making 
is its invitation to originality, and if the “first principles” are 
followed many left-overs may be attractively served in salad. 


Since we first eat with our eyes, color is the charm of salad; the 
green of lettuce, green pepper, parsley, chives or cress increases our 
appetite, and some green should always be included in a salad. 
When lettuce is scarce there are the finely shredded outside leaves 
of cabbage to use, parsley is almost always in market, carefully 
washed outside celery leaves may be dried and shredded to look like 
lettuce. Red color makes attractive contrast and wakens appetite 
because it suggests spice; pimento cut in fancy shapes, in shreds or 
rings is quickly put on the salad, fresh red peppers are attractive 
when in market, or paprika may be quickly shaken over the finished 
salad. 


The less a salad is mixed the better, for the ingredients should be 
distinct. Beware the chopping knife or food chopper for such salad 
ingredients as celery, apples, green peppers and juicy fruits; a sharp 
paring knife on a small board (or platter to catch the juice in case 
of fruit) slices the food without mashing. Toss the ingredients 
together lightly with a wood or silver fork, marinating with French 
dressing if desired and topping with a spoonful of mayonnaise. 


Salad ingredients should be thoroughly chilled, fresh vegetables 
crisped by standing in cold water, then drained by shaking or toss- 
ing in a piece of white cheesecloth. A hemmed square of white 
mosquito netting or cheescloth with white celluloid rings sewn in 
the four corners is convenient for draining and drying lettuce or 
other greens, and may be hung in a corner of the refrigerator or in 
the cooler. If head lettuce is sliced instead of pulled apart in leaves, 
look carefully for possible “inhabitants” before serving. 


Potato salad is an exception to the rule of putting salad together 
at the last minute. Cooked cold potatoes are flat flavored and need 
to stand with French, boiled or mayonnaise dressing for at least 15 
minutes after mixing. Other salads should be prepared just before 
serving and in order to speed up the work the different ingredients 
may be chilled in individual dishes. It is particularly important to 
keep jellies salad chilled until the last minute as room temperature 
melts the jelly and spoils its distinct form. 


Modern mayonnaise is just as quick as the old fashioned kind 
was slow, yet the results are much the same. Once you learn to 
make quick mayonnaise you keep a constant supply in the cooler, 
ready for sudden salad needs. In this recipe either olive oil or 
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the cheaper oils may be used, or the two may combined to get the 
flavor of olive with the lower cost of other oils. A pleasant way to 
economize is to make your mayonnaise very thick, then thin down 
with canned milk, which is rich and nourishing, yet cheaper than oil 
and makes a very good mayonnaise without so much oil flavor. 


Quick Mayonneise 


1 whole egg 1 cup to 2 cups oil 
% teaspoon each salt and dry juice of half lemon or 2 
mustard tablespoons vinegar 


Use a bowl] which will just fit your rotary mixer and work near 


a shelf where the oil can may be put on its side so the oil will run 
in slowly. Beat the egg a moment, add salt and mustard, beat until 
well mixed, add lemon juice or vinegar, beat until mixed, then start 
pouring in oil in a slow stream, beating thoroughly and quickly. The 
mayonnaise will start to thicken when about a fourth cup of oil is 
in, then keep getting thicker until the cup of oil is used up. The 
egg will hold a pint of oil if desired, and more lemon juice may be 
added according to taste. The seasonings may be varied according 
to the salad. For fruit salad omit the mustard, add sugar to taste 
after making dressing, and fold in a fourth cup of stiffly beaten 
cream to a half cup of thick mayonnaise. 


Thousand Island Dressing 


1 cup thick mayonnaise 2 tablespoons finely chopped 
2 tablespoons finely chopped or riced pimento 
sweet pickle or sweet relish % cup stiffly whipped cream 
% cup canned tomato sauce, 1 tablespoon olive paste or 
chili sauce or tomato catsup ce Ng green olives if de- 
sired. 


Mix pickle and pimento with tomato sauce, stir with mayonnaise, 
fold in whipped cream carefully and store in cold place until used. 
Be sure to use the same day it is mixed. This dressing is popular 
for spreading on sliced or quartered head lettuce and is also good on 
other vegetable salads, especially those made with fresh tomato. 


Russian Dressing 


1 cup thick mayonnaise 1 tablespoon each minced cel- 
% hard cooked egg forced ery leaves and parsley 

through ricer 1 tablespoon finely shredded 
1 pimento fresh or canned green pep- 
% cup tomato catsup per 


Chop the egg and pimento if ricer is not available, mix with 
celery, parsley, catsup and pepper and serve with lettuce, fish or 
vegetable salad. If distinct mustard taste is preferred, a level tea- 
spoon prepared mustard may be stirred in; this is good when a 
green salad is to be served with sliced boiled or baked ham and the 
dressing is served with the ham as well as the salad. 


French Dressing 


6 tablespoons oil 14 teaspoon each salt and pap- 
2 tablespoons lemon juice or rika 
vinegar % teaspoon sugar if for fruit 
dash of cayenne or vegetable salad 


Beat seasonings with lemon juice or vinegar until salt is dis- 
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solved, beat in oil until a thick emulsion and use at once or atir 
again just before using. A convenient way to keep French dressing 
on hand is in a screw top jar in the cooler and the measures may be 
made by watching the side of the jar. This saves dishwashing and 
keeps dressing always on hand. If you like garlic, shake a split 
clove of garlic with the dressing, being careful not to mix in the 
salad. 


Down-on-the-Farm Bacon Dressing for Lettuce, 
Endive or Dandelion Greens 


1% cup diced Frye’s Delicious 1 tablespoon sugar 
Bacon ¥ teaspoon each salt and pap- 
% cup vinegar rika 


Brown bacon in small pan and cook till bits are crisp. Stir in 
vinegar, sugar, salt and paprika, heat till sugar is dissolved, pour 
over lettuce, endive or dandelion greens and serve at once. Add 
minced parsley, sliced young onion or chopped hard-cooked egg for 
variety. 


This is an economical way to use up outside leaves of lettuce; 
cut coarsely with kitchen scissors, crisp in cold water and shake 
dry before adding hot dressing. 


Canned Milk Dressing 


This is convenient to use in camp when no oil is on hand. Use 
the above recipe, substituting canned milk for oil and vinegar for 
lemon juice. If for cabbage or potato salad, add a teaspoon of 
prepared mustard. This dressing is very good for dressing fruit 
salad made with sliced apples, bananas, pineapple and oranges, a 
camp favorite because these fruits are available at most country 
stores. Sprinkle the top with shredded cocoanut or salted peanuts. 


Roquefort Cheese Dressing 


This is a favorite in dining cars. Prepare the French dressing 
above and stir thoroughly with % cup finely mashed imported 


‘Roquefort or a small can of domestic Roquefort. Use at once, pour- 


ing over head lettuce and garnishing top with a dash of paprika and 
a sprinkling of finely minced parsley of chives. 


Salmon Salad 


Use 1 can salmon or enough boiled or baked salmon to make 1 
cup, removing skin and bones and pulling fish into flakes with 
fork. Cut fine enough celery to make 1 cup, mix with 1. tablespoon 
sweet relish or chopped sweet pickle, 1 hard cooked egg chopped 
fine and mayonnaise to moisten. Blend with salmon, mixing lightly 
with a fork, and serve in cups formed of crisp lettuce. Sprinkle top 
lightly with paprika and serve at once, with a crisp salted cracker on 
each plate. A meatless dinner is the best time to serve salmon salad, 
or it may be the main dish at a luncheon. If preferred not so rich, 
French dressing may be used in place of mayonnaise and the salads 
garnished with quarters of lemon dipped in paprika. 
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Crab Salad 


Remove crab meat from shells, scraping out fat with meat, and 
pull meat apart with fork or fingers to shred slightly. The yellow fat 
in the back of the shell may be lifted out and used to three parts 
crab meat; this is called “crab butter,” and has a rich delicate 
flavor. To 1 cup crab meat add 1 cup finely cut celery with some of 
the white leaves used, % cup finely sliced head lettuce, sprinkle 
lightly with salt, pepper, paprika and a dash of cayenne, and moisten 
with mayonnaise. Serve thoroughly chilled on crisp lettuce, gar- 
nishing the top with a spoonful of mayonnaise and a slice of stuffed 
olive. Thousand Island Dressing made without sugar is delicious 
with crab salad. 


Shrimp Salad 


_ Shell fresh shrimps or use canned shrimps, chilling well, remov- 
ing veins and pulling the meat apart with fork or fingers so it is in 
shreds. For each cup of shrimp meat use 1 cup mixed shredded 
head lettuce, sliced celery and inside celery leaves, 1 teaspoon 
minced capers and French or mayonnaise ‘iressing to moisten. Lemon 
juice used in the dressing gives better flavor to the salad, and if 
liked, finely chopped sour pickle may be mixed with the capers or 
the capers omitted. Fresh nasturtium seeds in season may replace 
capers. 


Hot Potato Salad 


This salad is especially good served with hot bacon and makes a 
warm though appetizing meal for the summer evening. Use boiled 
potato which has been cooled quickly after boiling and so is not 
soggy; potato for salad is best boiled in the jacket and peeled while 
hot, sliced or cubed at once and cooled. For three cups diced or 
sliced potato (salted during cooking), use % cup finely cut celery, 2 
tablespoons vinegar heated and stirred with 4 tablespoons bacon 
drippings, 1 teaspoon minced parsley and 1 tablespoon finely minced 
onion top or mild onion. Cover the bottom of baking dish or pan 
with potatoes, sprinkle with one-third of the celery, parsley and 
vinegar mixture, and continue until all ingredients are used, making 
three layers. Cover, set in oven until thoroughly warm and serve 
with slices of freshly fried “RYE’S DELICIOUS BACON and slices 
of hard cooked egg sprinkled with paprika for =. sake This may be 
made in individual baking dishes. 


Cooked Salad Dressing 


1 teaspoon salt 1% level teaspoons flour 

% teaspoon dry mustard 1 whole egg or 2 egg yolks 
dash of cayenne 2 tablespoons butter 

% cup vinegar % cup cold water 


Melt butter, add flour, cook till bubbling, add cold vinegar, water, 
salt mixed with mustard and cayenne, boil 5 minutes over low flame, 
stirring to keep smooth. Beat egg or yolks, pour in hot mixture into 
eges gradually, stirring well, pour back into kettle and cook 2 min- 
utes over boiling water. Remove from fire, cool and use on vegetable 
or fish salads. If to be used on fruit salad, add 1 tablespoon sugar 
and thin with cream. 
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Combination Vegetable Salad 


Fresh or canned garden vegetables (always excluding peas, beans 
and onions) are used in combination vegetable salad. The service 
may be on a platter for serving several persons, or on individual 
plates. A very attractive and convenient method is to arrange each 
serving on a large leaf of white lettuce, so it may be easily lifted 
from the platter to the individual plates. Leaves of lettuce or 
sliced head lettuce, sliced fresh tomato, sliced or cubed cucumber, 
cooked, cooled or canned asparagus tips and sliced radishes are ar- 
ranged in attractive form and French dressing is poured over, with 
a sprinkling of paprika on top. Serve at once. Mayonnaise or 
Roquefort dressing is often served with this salad. If a faint onion 
flavor is desired, add a teaspoon of finely minced chives or young 
onion top to the dressing, or garlic may be shaken or stirred with the 
French dressing, then removed. 


Crab Louis 


This dish fs crab at its delicious best, for to an epicure, crab meat 
once removed from the shell is never quite so fine as in the shell. 
The legs of the crab are pulled from the shell, thoroughly chilled, 
cracked with a hammer or nutcracker just enough to make the 
shells easily removed and arranged across the center of a cold platter 
with sliced head lettuce under the legs. Three slices of fresh 
tomato are arranged in one end of the platter, well away from the 
crab, and on the other end of the platter there is a sweet pickle, 
sometimes a slice of pickled beet and a sprig of parsley. A bowl of 
Thousand Island dressing is served with this dish. 


Egg and Lettuce Salad 


Cover fresh eggs with boiling water, cover kettle and reduce heat 
to keep water just below boiling point; cook eggs 40 minutes, plunge 
at once in cold water and when cold, crack and remove shells. Cut 
eggs in halves lengthwise, keeping whites intact. Mash yolks with 
fork and add enough mayonnaise to make a mixture like thick cus- 
tard; season with salt, cayenne and prepared mustard to taste, and 
for six yolks add 1 teaspoon finely minced parsley. Finely minced 
boiled or baked FRYE’S DELICIOUS HAM is a delicious addition. 
Lift this filling by teaspoonfuls and replace in egg whites, rounding 
tops to look like yolks and sprinkle with paprika. Serve on crisp 
lettuce with French dressing poured over the lettuce. 


Fresh Tomato Salad 


Fresh tomatoes may be used with or without skins; to remove 
skins cover with boiling water and drain quickly, or hold tomato 
over gas flame on fork until skin is loose. Chill tomato, cut out 
stem end and slice, laying on bed of shredded lettuce or on leaf 
lettuce. Pour on French dressing sweetened slightly, and sprinkle 
lightly with minced parsley and paprika. Pared sliced cucumbers 
may be arranged in alternate layers with tomato to make a circle and 
finely sliced young onion sprinkled over the top. 
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Fryes Baby Beef 


Look 2 Frye’s Baby Beef comes only from superior 


stock, bred especially for this class of meat 
on the great Frye Ranch in Montana. 


ground alfalfa and cracked grain. When 
ready for market they are well-matured 
yearlings; wide, deep-bodied, thick-fieshed 
animals with short legs and an abundance 
of quality. 


The flesh is thick and firm, and smooth, 
of a light red color, delicately marbled 
throughout with milk fat. The bones are 
‘ small and there is little waste in the cuts. 
None genuine It costs a few cents more per pound, but 
without this stamp it is the most economical palatability you 


can buy. 


From calfhood their diet is of whole milk, 


BY BEEF 
B 
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Meat Salads 


(By Gudrun Carlson, Director, Bureau of Home Economics, Institute 
of American Meat Packers). 


EAT salads in endless combinations are substantial enough to be 

served as the main part of a lunch or supper. One, two, or more 
kinds of meat may be used in varying proportions, depending upon 
the flavor desired. Such a salad can be a complete meal within itself, 
if there are added to it both starchy and succulent vegetables. Cold 
potatoes or macaroni furnish the starchy ingredient, or this may 
be supplied by serving rolls, sandwiches, wafers or biscuits with 
the salad. 


Salads which are to constitute a separate course at a dinner 
should be served with French dressing or a light cream dressing, 
but when used as the main dish at a luncheon or supper, a boiled 
dressing, cream dressing, or mayonnaise should be used. If the in- 
gredients are fatty and very rich, a boiled dressing is better than 
mayonnaise or rich cream dressing is better. 


A few combinations which have found favor are suggested: 


Cold beef, string beans, new onions, with garnish of tomato jelly. 

Corned beef, potatoes, carrots and celery, with garnish of 
gherkins. 

Veal, cabbage and pimento. 


Lamb or mutton, celery and asparagus, with garnish of mint jelly. 


Pork, celery, chopped olives, red peppers (mock chicken salad). 
Ham, potato and celery with tomato garnish. 

Bacon, spinach and cold cooked eggs. 

Chicken, celery and olives, in tomato cups. 

Lamb’s tongue, potato and endive, with garnish of dill pickles. 
Sweetbreads, celery and peas, in cucumber cups. 


To make salads successfully, have the vetgetables crisp, and keep 
the ingredients cold and moist but not wet. Meat will have a more 
delicate flavor if it is cubed and marinated one or two hours before 
serving with a dressing of one part oil to three parts vinegar, salt 
and pepper. Combine the ingredients and the dressing shortly be- 
fore serving, blend together well, but use care not to mash the food. 


A touch of contrasting color which harmonizes with the salad 
is sO important it must not be forgotten. Among the most popular 
and attractive garnishes are: Celery, parsley, lettuce, lemon, sliced 
cooked eggs, radishes, sliced tomatoes, beets and cucumbers. 


Place the salad on a bed of green leaves, lettuce, celery, water- 
cress, mint, chicory, endive, romaine or cabbage. Scooped out to- 
matoes, peppers or cucumbers may be filled with the salad mixture. 
Jellied meat salads can be made in a number of fancy molds. 
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How to Buy Beef 


IMMIMII Lower Priced Cuts 


Neck—soup—1 Ib. per person. 

Hindshank — stew — % Ib. per 
person. 

Shin — hamburger—% lb. per 
person. 

Tripe—Boiling, frying—% Ib. 
per person. 


| 


Flank—steak, stew—¥% Ib. per 
person. 

Plate 

Navel — corned, stew, boiled, 
pressed—¥, lb. per person. 

Short Ribs — boiling, baking, 
stew, corned—1l1 Ib. per per- 
son. 


Cross Rib—pot roast—1 lb. per 
person. 

Rib—roast—1 lb. per person. 

Loin—sirloin, tenderloin, por- 
terhouse—¥ lb. per person. 


Heart—boiling, baking—% Ib. 
per person. 

Liver—frying—% lb. per per- 
son. 

Brains—frying, baking—%% Ib. 
per person. 

Tail—soup, boiled, braised—1 
lb. per person. 


Medium Priced Cuts 


Brisket—boiling, corned, stew 
1 lb. per person. 

Shoulder—pot roast—1i1 1b. per 
person. 
stew—%% lb. per person. 
hamburger—%% Ib. per per- 
son. 

Kidney—boiling—¥ lb. per per- 
son. — 


Higher Priced Cuts 


Rump—roast—1 lb. per person. 
steak—¥% Ib. per person. 

Round—roast—1 Ib. per person. 
steak—%% lb. per person. 

Tongue—pboiling, smoked—% 
lb. per person. 
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How to Tell Good Beef 


Thickness of lean meat and liberal depth of fat are general indi- 
cations of quality. Good grade beef has lean meat of a firm, even 
texture, and a light to medium red color. The fat is firm and usually 
a creamy white and so distributed through the lean as to produce 
a slightly marbled or dotted effect. The outer covering of fat is 
smooth, firm and evenly distributed. 


Beef—Beef Birds 


we. 
2 lbs. steak (from the round) % teaspoon grated lemon rind 
% lb. thinly sliced fat salt boiling water 
pork. 1 teaspoon salt 
1%, cup milk % teaspoon pepper 


Flour 


Cut steak into 3-inch squares, then pound 
with meat hammer or edge of plate until 
very thin. Lay strip of salt pork on each 
piece, roll up and fasten with toothpick or 
tie with string. Dredge lightly with flour 
and brown each one in a little fat in frying 
pan. Transfer to a casserole, add lemon 
rind and seasonings and just enough water to cover meat. Cover and 
bake slowly until meat is tender. Allow 1 hour of cooking to each 
pound of meat. When done remove meat to platter, discard strings 
if tiled, add milk to remaining liquid, thicken and serve on meat as 
sauce. 


Beef Round 


Potato Pie 
2 tablespoons fat 16 teaspoon salt 
1 teaspoon chopped onion 1% teaspoon pepper 
3 tablespoons flour 1% cups water or meat stock 


mashed potato 
melted butter and fine crumbs 


Cut beef in pieces removing bone and 
gristle. Melt fat, add onion and cook until 
yellow. Add flour and seasonings, and stir 
until brown. Add water or meat stock and 
stir constantly until boiling. Boil slowly 5 
minutes. Place layer of meat in shallow 
baking dish, pouring mixture over it. Sea- 
son mashed potatoes and spread a stiff layer over the meat, making 
smooth surface. Brush over with melted butter, sprinkle lightly 
with crumbs, and bake until top is crisp and brown. 


Leftover Beef 
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Beef—Short Ribs of Beef in Casserole 


3 lbs. short ribs (from plate) % teaspoon pepper 


6 small onions teaspoon salt 

1 carrot 1 teaspoon sugar 

4 tablespoons fat or beef 2 cups stewed or canned to- 
drippings matoes 


1% cup rice 


Melt the fat or beef drippings in frying pan, 
add onions, chopped, and then the beef, 
allowing it to brown well. Put into a casse- 
role. Mix tomatoes, seasoning, rice, sliced 
carrot and sugar, and pour over the meat. 
Add enough hot water to cover all ingredi- 
ents and cook in a slow oven three hours. 
@ ¢ cooked in a casserole without a cover the 


Short Ribs from 
plate 


water should be replenished as it cooks away. 


Beef—Stew 
2 lbs. beef (hind shank) 1 bunch turnips 
3 onions 1 bunch carrots 
1% teaspoons salt 6 small potatoes or 
% teaspoon pepper 3 large potatoes 


Cut the meat into pieces for serving, cut- 
ting off some fat in which to brown it. Heat 
the fat in pan until it has melted. Dredge 
the meat lightly with flour and brown 
quickly in the fat. Add boiling water to 

= cover, boil ten minutes, add seasonings and 
Hind Shank onion and cook below the boiling point 
until meat is tender. This will take two 
hours. Cook the carrots, turnips and potatoes separately, either whole 
or cut in pieces, in boiling salted water until tender, and drain. 
Thicken the stew with flour that has been mixed until smooth with 
a small amount of cold water. Stir constantly while adding. Allow 
to boil, add vegetables and serve when thoroughly heated. 


Beef—Pot Roast 


3 lbs. beef (from shoulder) % teaspoon pepper 
1 onion flour 
% teaspoon salt 
Dredge the meat lightly with flour. Heat 


iron kettle or frying pan and brown the 
meat. Add the onion sliced and sprinkle the 
meat with seasonings. Cover tightly and 
cook over a low fire until tender. When 
done remove meat to hot platter. Add 
Shoulder flour to the fat in the pan and when well 
mixed add water and bring to the boiling 
point, stirring constantly. Use % cup water to each tablespoon of 
flour. Allow one hour of cooking time to each pound of meat. 
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Beef—Boiled Beef with Horseradish 


4 lbs. beef (from brisket) 1 teaspoon salt 
boiling water 


Put the meat into boiling water, using 
enough water just to cover the meat. Add 
the salt, cover tightly, reduce heat and 
cook below the boiling point until tender. 
Allow 45 minutes of cooking for each pound 
of meat. 


Brisket To Prepare Horseradish Sauce—Melt 2 

tablespoons fat, add 3 tablespoons flour, 4 

teaspoon mustard and % teaspoon salt. Mix well and stir until 

brown. Add 1% cups of the stock in which the meat was boiled 

and bring to boiling point, stirring constantly. Remove from heat 
and add % cup grated horseradish and 1 tablespoon vinegar. 


Beef—Stuffed Flank Steak 


1 flank steak % teaspoon salt 
2 onions % teaspoon sage 
1 cup mashed potato 4% teaspoon pepper 


Chop the onions and add with seasonings to 
potato which has been mixed until smooth 
with a little butter and milk. Brown one 
side of the steak in a little fat. In the 
center of the unbrowned side spread the 
dressing. Fold over the edges, or roll and 
tie securely. Place in an iron kettle or 
roaster, add a small amount of water, cover 
and cook until tender. Allow one hour of cooking for each pound 
meat. Gravy may be made in the same pan in which meat was 
cooked, 


Beef—Meat Loaf 
2 lbs. chopped beef (from 2 tablespoons grated onion 
neck) : 4 tablespoons flour and 
small piece suet, chopped 1 cup water 
1 cup crumbs or 
2 teaspoons salt 1 egg and % cup water 


12 teaspoon pepper 
Mix the meat, crumbs and seasonings, add 
either the flour and water mixed to a smooth 
paste or the egg and water beaten well to- 
gether. When all the ingredients have been 
thoroughly blended, form into a loaf and 
put in a greased roasting pan, dredge the 
Neck pan lightly with flour and place in a hot 
oven (500 degrees). After 15 minutes, or 
when loaf and flour in the pan have browned, reduce the heat (400 
degrees), pour water around the loaf to cover well the bottom of pan 
and roast 45 minutes longer, basting at least three times during the 
process with the liquid in the pan. Add more water if necessary. 


~ 
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Thicken the liquid for brown gravy. As meat loaf should be well 
done and never rare, 25 to 30 minutes is allowed to the pound for 
roasting. 


Meat with Spaghetti—Requires 1 small package spaghetti, 1 can 
tomatoes (No. 2 size), 2 large onions, \% pound yellow American 
cheese, 6 strips breakfast bacon, 1 pound chuck or round steak, 
ground, %4 pound fresh or salt pork or Frye’s Delicious Bacon, 2 
tablespoons butter, oleomargarine or other preferred fat, 1 sweet 
green pepper (medium size). 


Cover spaghetti with boiling water and let stand in covered dish 
for 20 minutes or until other ingredients are prepared. Chop bacon 
into bits and crisp in large spider. Turn meat and pork which have 
been ground together into spider containing bacon and fat and 
cook until bright red color of meat disappears, then add chopped 
onions and pepper, tomatoes, butter and cheese shaved fine, Rinse 
spaghetti with cold water and add to the other mixture; pour into 
buttered baking dish, cover and bake 45 minutes in slow oven. Part 


of the meat may be formed into cakes and the remainder mixed with 


the other ingredients as described above. 


Chuck Steak with Onions—Requires 2 pounds chuck steak, 5 or 
6 onions, salt, butter, oleomargarine or other preferred fat. Slice 
onions in water. Drain thoroughly. Place onions in a shallow sauce- 
pan, cover closely and cook over a slow fire for 15 or 20 minutes 
until tender. Use no water or fat, as the onions contain both moisture 
and richness. When the onions are done, uncover and brown slightly 
if preferred, but they are more digestible without browning. Heat 
a frying pan smoking hot and brown the steak quickly on both 
sides; reduce the heat and turn the meat frequently until it is 
cooked through. Season the steak and salt the onions. Serve the 
meat on a platter with onions around it. Add butter or butter sub- 
Stitute if desired. 


Swiss Steak—The steak should be cut at least two inches thick. 
Use % cup flour for a slice of meat weighing 2 pounds and mix 
well with salt and pepper. Pound the flour thoroughly into the meat 
with a wooden potato masher or the edge of a heavy plate. Heat \ 
cup of fat, strained from ham or bacon, and brown the meat on 
each side in this fat. Then add a few slices of onions and half a 
green pepper chopped fine, 2 cups of boiling water or part strained 
tomato. Cover closely and let it simmer for 2 hours or cook in a 
casserole in the oven. Swiss steak may be cooked without any 
liquid if preferred, as its own moisture is sufficient. The onion may 
be omitted or other vegetables added. 


Beef Goulash—Cut the beef into cubes or slices and sprinkle with 
vinegar and a little summer savory. Add a teaspoonful of salt and 
half teaspoonful of paprika. Cook 6 onions for each 2 pounds of 
meat, slowly, in % cup butter, oleomargarine or other preferred 
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fat. Add the cooked onions to the meat, cover tightly, and cook 
slowly for about 2 hours. The liquid may be increased just before 
serving by the addition of a little beef stock, or either sweet or sour 
cream. 


Plank Steak Pan Broilled—Put into a hot frying pan. Do not add 
any fat. Cook quickly at first, turning the steak as soon as it is 
browned, then reduce the heat and cook from 5 to 10 minutes. The 
result is a juicy, palatable piece of meat. Place the meat on a 
platter. Put 2 or 8 tablespoons of water and a little beef drip- 
ings into the pan, bring to a boil and pour over the meat. Add 
pepper and salt to season. 


Beef Stew and Dumplings—1 pound flank, rump or plate; 4 cups 
potatoes cut in ¥-inch cubes, 44 small onion cut in slices, % cup 
flour, % teaspoon salt, % teaspoon pepper, % cup of carrot and tur- 
nip, cut in %-inch cubes. Flour, salt and pepper, mixed. Wipe 
meat, remove from bone, cut in 14-inch cubes. Dredge with sea- 
soned flour. Cut some of the fat in small pieces and heat in frying 
pan; add meat. Stir constantly that the surface may be seared. 
When well browned put in kettle. Rinse frying pan with boiling 
water, boil 5 minutes, then cook at a lower temperature until meat 
is tender (about 3 hours). Add carrot, turnip and onion the last hour 
of cooking. Cook potatoes 5 minutes. Add to stew 15 minutes be- 
fore removing from fire. If dumplings are added, allow 15 minutes 
for cooking. 


Dumplings may be made from 2 cups flour, 4 teaspoons baking 
powder, % cup milk, 4% teaspoon salt. Sift dry ingredients into a 
bowl. Add milk enough to make a soft dough, dropping spoonfuls 
of the dough on the stew. Marrow taken from the soupbone before 
cooking and placed on top of the dumplings before steaming im- 
proves them. 


Corned Beef Hash—Requires 1 pint (2 cups) chopped corned beef, 
1% pints chopped cooked potatoes, % cup beef drippings, 2 table- 
spoons minced onions, %4% cup water. Mix corned beef and potatoes. 
Melt fat in frying pan and add onions. Add hash and mix thor- 
oughly. Add water. Cover closely and cook slowly for %4 hour 
or until a brown crust is formed on the bottom. Loosen carefully 
from the pan and turn out like an omelet on a hot platter. If the 
oven is in use hash may be baked either in a frying pan or in a 
shallow dish, from which it can be served. For variety a cup of 
white sauce instead of water may be mixed with baked hash, in 
which case less fat will be necessary for cooking. 


Escalloped Corned Beef—Requires 2 cups cooked corned beef, 
cubed, 1 cup medium white sauce, 1 stalk celery chopped fine, 2 slices 
onion chopped. Cook onion and celery in sauce. Put the corned 
beef in a shallow baking dish. Remove celery and onion from 
sauce. Add sauce to meat. Sprinkle with bread crumbs moistened 
with melted butter, oleomargarine or other preferred fat. Brown in 
hot even. 
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Pork 


IMM Lower Priced Cuts 


Shoulder—roast—% lb. per person. Fat Back—dry salt pork. 
Head ani Feet—pboiling, pickled—1 1b. per person 


Medium Priced Cuts 


Boston Butt (shoulder end of Spare Ribs—roast, boiling, fry- 
loin)—roast—% lb. per per- ing—% 1b. per person. 
son. 


Hock—boiling—1 lb. per person 


Higher Priced Cuts 


Ham—roast, smoked or fresh— TLoin—chops, roast—% Ib. per 
¥% 1b. per person. person. 
Belly-bacon 


How to Tell Good Pork 


Pork is dark pink and the fat is less firm than that of either beef 
or mutton. Bacon, pork chops and other fat meats should be cooked 
slowly. The fat should be removed as fast as it fries from the meat. 


Pork—Roast Pork Southern Style 


2144 lbs. fresh ham (from Boston 2 sliced onions 
Butt 1 teaspoon salt 
1 amy apple peeled and chop- % teaspoon pepper 
e 


Dp 4 tablespoons fat 
2 cups stewed or canned to- boiling water 
mato 1 cup boiled rice 


Trim off small amount of fat from meat, 
put in hot frying pan, and when melted 
brown ham in it. Transfer to roasting pan 
and rub flour well into the meat. Pour the 
tomatoes around it, add the onions, apple 
and seasoning, and roast slowly until meat 
Boston Butt is tender. About 20 minutes of roasting 
should be allowed to the pound. Ten min- 
utes before meat is done, add the rice. Serve on a hot platter sur- 
rounded with rice and tomato. If liquid boils away, a small amount 
of boiling water may be added during the cooking. 
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Pork—Pickled Pig’s Feet 


4 pig’s feet 6 whole cloves 
3 cups vinegar 1 bayleaf 
1 onion 1 tablepsoon salt 


12 whole peppers 


Split the pig’s feet, scrub thoroughly and 
cover with cold water. Add the vinegar, 
bring to boiling point and remove all scum. 
Add seasonings and boil slowly two hours. 
Cool in the liquid and serve cold. Or they 
may be rolled in flour and browned in fat 
in the frying pan. 


Pork—Spare Ribs with Baked Apples 


2 lbs. spare ribs a tablespoons sugar 
6 apples x % teaspoon cinnamon 
our 


Pig’s feet 


Place the spare ribs in ronsting pan, 
sprinkle with seasoning and dredge lightly 
with flour. Put into a hot oven (500 de- 
grees) and after 10 minutes of roasting, re- 
Sen eM arom eu duce heat (400 degrees), add water to just 
SS cover bottom of pan and roast 30 minutes 
Spare Ribs longer. Wash and remove cores from apples. 

Score them to prevent their bursting by 
cutting around the apples just through the skin. Mix the sugar and 
cinnamon and put a teaspoonful into the center of each. Put in a 
baking dish, add water to the depth of about 1 inch and bake in the 
oven with the spare ribs. Serve spare ribs garnished with the apples. 
Gravy may be made by thickening the liquid left in the roasting pan 
after pork has been removed. Twenty minutes of roasting is allowed 
for each pound of spare ribs. 


Pork and Sauerkraut—Requires 2 pounds spareribs, 1 quart sauer- 
kraut, either fresh cooked or canned, seasoning. Wash spareribs and 
place in roaster. Bake in moderate oven 1% hours, after season- 
ing well with salt, pepper and any other additional seasoning de- 
sired. Heat the sauerkraut, arrange spareribes on platter and sur- 
round with sauerkraut. 


Fresh Pork, Parsnips and Carrots—Requires 1 pound pork (from 
butt), 4 large carrots, 4 large parsnips, 1 small red cabbage, season- 
ing. Cook pork in piece 1% hours. Cook vegetables in same kettle 
until soft. Remove from kettle and finish cooking meat. Cut up 
pork into thin slices. Arrange side by side down the middle of a 
large platter. Around the meat serve the cabbage quartered and 
vegetables cut into lengths. Serve with high grade meat relish. 


Fried Pork and Cornmeal Slices—Requires 1% quarts boiling 
water, 4% teaspoon salt, 1 cup yellow cornmeal, % cup cold water, % 
cup crisp fried pork (diced), with drippings. Mix cornmeal with cold 
water; stir into boiling salted water; cook 20 minutes; stir in pork 
and drippings; pour in wet loaf pan. When cold slice and fry. 
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V eal 


lilt Lower Priced Cuts 


Neck—stew—¥% lb. per person. Brains—frying, baking—¥% Ib. 


Heart—boiling, baking—¥ Ib. per person. 
per person. 


Medium Priced Cuts 


Breast—roast, stew, stuffed Shoulder — roast, pot roast, 
roast—%4 1b. per person. stew—% lb. per person. 


| Higher Priced Cuts 


~ 


Rack—chops—¥ lb. per person. Liver—frying—%% lb. per per- 
Loin—chops, roast—% lb. per son. 

person. Tongue — boiling—¥%, lb. per 
Leg—roast, cutlets—% lb. per person. 

person. Sweetbreads—creamed, braised, 


fried—¥% lb. per person. 


How to Tell Good Veal 


Good veal is known by its pinkish colored flesh and white fat. 
The flesh is less firm than that of beef. Avoid veal when the flesh 
is lacking in color. Veal should be oroughly cooked. Being deficlent 
in fat and having but little flavor, pork or butter should be added 
while cooking, and more Seasoning is required than for other meats. 
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Veal—Stuffed Shoulder 


2% lbs. veal (from shoulder) % teaspoon salt 
1 cup soft bread crumbs 1% teaspoon pepper et ar 
3 tablespoons melted fat 1 tablespoon lemon juice 
1%, teaspoon onion juice 1% teaspoon grated lemon rind 


Bone should be removed from shoulder of 
veal by the butcher. Mix crumbs, fat, onion 
juice, lemon juice, rind and seasonings. Add 
hot water to moisten, and fill bone pocket 
with the mixture. Tie securely, dredge with 
flour, set in roasting pan, and place in hot 

Shoulder oven until brown. Add small amount of 
water, reduce heat, and bake slowly until tender, allow about 20 
minutes to the pound. If an uncovered pan is used, baste occasion- 


ally during roasting. 


Veal—Stew with Rice 


2 lbs. veal (from breast) 11%4 teaspoon salt 

1 onion % teaspoon pepper 

1 clove 1 cup stewed tomato 

2 cups boiling water 

1 sliced lemon Q0II pouUIve}]sS IO pe[Ioq 


Cut the meat in pieces for serving. Trim 
off some of the fat, melt in pan and add the 
onion finely chopped. Dredge the meat 
lightly with flour and brown in the pan. 
When the meat has browned, add the boil- 
ing water, clove, lemon, salt, pepper and 
tomato. Cover lightly, and cook slowly for 
one hour. Lift out the meat, strain the liquid and thicken with flour 
mixed with a little cold water. Spread the hot rice on a platter and 
over it pour the meat and gravy. 


aa 
<< ~~ aes eu 


Breast 


Veal—Veal Cutlets Drexel 
1% lbs. veal cutlets (from the % teaspoon pepper 


shoulder) . 2 teaspoons salt 
1 cup fine bread crumbs 1 egg 


te 


Cut the veal into pieces for serving, remov- 
ing all bones and gristle. Cover the trim- 
mings, bone and gristle with cold water and 
allow to cook slowly. Use this for stock in 
making sauce, adding hot water to make the 
right amount if necessary. Sprinkle the veal 
with salt and pepper and dip in crumbs. 
Dip in egg which has been beaten with one 
tablespoon of cold water. Then again dip in crumbs. Melt the fat 
in frying pan and brown the cutlets in it. When brown place in 
the upper part of double boiler and make a sauce as follows: 


Cutlets from 
Shoulder 
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Sauce—Melt 3 tablespoons fat, add 4 tablespoons flour, 1 teaspoon 
salt and 4% teaspoon pepper. Stir until well browned. Add 2 cups of 
stock or hot water or a mixture of both. Bring to the boiling point, 
stirring constantly. Add 1 tablespoon Worcestershire sauce and pour 
over the cutlets. Cook in the double boiler at least 1% hours. 


Veal Pot Pie 
2 lbs. veal (from neck) 1 large carrot 
3 cups boiling water 1 turnip 
4 small onions 3 small potatoes 
1% teaspoon salt biscuit dough 


¥% teaspoon pepper 


Cut the veal in pieces for carving, put in 
kettle, add boiling water, onions, salt, pep- 
per and the vegetables sliced. Boil five min- 
utes, reduce heat, cover and cook slowly 
one hour. Remove meat and vegetables to 
the baking dish. Thicken the liquid and 
pour over them. Cover with a biscuit dough 
piercing in several places to allow steam to escape. Bake 30 minutes 
in hot oven (400 degrees). After crust browns, reduce heat. 


»  VYellied VWeal—Serves 8. Time to prepare, 3 hours. Requires 1 
pound veal, 1 can pimentos (cut fine), 3 tablespoons minced pickle, 
1 pint hot stock, 1 tablespoon gelatine (granulated), 1 bay leaf, 1 
Slice onion, 2 cloves. Simmer the meat until it is tender. Remove 
the bones, and when the meat is cold put it through the food chopper. 
Mix all together with remaining ingredients and turn into a mold 
Slightly greased.. The sides of the mold may be lined with the slices 
of lemon or cold boiled egg. When the jelly is cold and set, dip the 
mold into boiling water for an instant and turn the meat onto a plat- 
ter. Serve with a garnish of lettuce or parsley. 


Meat Cakes—Require 1 pound chopped veal, % lb. soaked bread 
crumbs, 2 tablespoons savory fat or butter, 1 teaspoon chopped onion, 
1% teaspoons salt, dash of pepper. Mix all the ingredients except 
the butter or fat and shape into small round cakes. Melt the fat in 
a baking pan and brown the cakes in it, first one side and then the 
other. Ether cooked or raw veal may be used. In the case of raw 
meat the pan should be covered so that the heat may be retained to 
soften the meat. 
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Lamb and Mutton 


IMI Lower Priced Cuts . 


Breast—baked—% lb. per per- Shank— broth, braised and 
son. creamed—1 lb. per person. 
Shoulder—roast, stew stuffed Liver—frying— lb. per per- 

roast—¥% lb. per person. son. 
chops—%% lb. per person. Heart—boiling, baking—% Ib. 


per person. 


& 


| 


Medium Priced Cuts 


Forequarter (Breast, Shoulder, Rack)—-chops, roast. 


| Higher Priced Cuts 


Leg—roast—1 lb. per person. Rack—chops, roast—4 1b. per 
Loin—chops, roast—% lb. per person. 
person. 


How to Tell Good Lamb and Mutton 


Mutton is a dull brick color and lamb a light pink or grayish 
red, according to the age of the animal. Good quality mutton should 
be fine grained and the fat white, hard and flaky. If the outside 
skin comes off easily mutton is sure to be good. Lamb chops may 
be easily distinguished from mutton chops by the red color of bone. 
As lamb grow older, blood recedes from bones, therefore in mutton 
the bone is white. Good mutton contains a larger proportion of fat 
than good beef. Poor mutton is often told by the relatively small 
proportion of fat and lean as compared to bone. The “fell” is a 
reddish membrane covering the surface of the animal, It is rather 
tough and contains a certain amount of odorous oil from the wool. 
It acts as a protection to the meat, but it should always be removed 
before the meat is cooked. 
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Lamb—Rolled Shoulder 


4 to 5 Ibs. shoulder of lamb % teaspoon salt 
1 cup coarse bread crumbs % teaspoon powdered sage 
2 tablespoons grated onion % cup hot water 


Remove the bones from the shoulder. The 
butcher will do this, but be sure to have 
them sent with the meat, as they may be 
used for soup stock. Mix the crumbs, sea- 

sonings and hot water and spread over the 
Shoulder meat in the pocket where the bone has been 
taken out. This dressing may be omitted 
if desired. Roll up and tie securely. Rub the skin with salt. Dredge 
the outside with flour, place in a greased roasting pan and put into 
a hot oven (500 degrees) until brown. This will take ten minutes. 
Then turn the meat over, pour water in the pan around it, reduce 
the heat (350 degrees) and continue the cooking, allowing 20 minutes 
of roasting to each pound. Baste occasionally with the liquid in the 
pan. Thicken this liquid if gravy is desired, after removing the 
roast. 


Breaded Lamb with Spanish Sauce 


1% lbs. lamb (from the breast) 1 sliced onion 
fine crumbs 2 cups stewed canned 
1 egg tomatoes 
1 teaspoon salt 144 a green pepper 


% teaspoon pepper 
Have the butcher split the breast, then cut 
in pieces, leaving two or three pieces of rib 
in each piece. Beat the egg with half the 
salt and 2 tablespoons of cold water. Dip 
each piece of meat in crumbs, then in egg 
Breast and again in crumbs. Brown in melted fat 
in the frying pan, then reduce heat and 
cook slowly for about 30 minutes longer. In the meantime, slowly 
cook tomatoes with remainder of salt, pepper, chopped onion and 
green pepper until thick. Put lamb on a platter and pour sauce 
around it. 


Lamb—Braised 


2 lbs. lamb (from shank) mashed potatoes for border 


Cut a piece of fat from the meat and heat 

in iron kettle or spider until fat has fried 

out. Dredge pieces of lamb with flour, 

season well and brown in the fat. Add one 

cup of hot water and one slice of onion, 

Shank cover tightly and cook over a low fire until 

meat is tender. This will take one hour. 

Remove to the center of a hot platter and around it place a border 

of hot mashed potatoes. Make gravy by thickening liquid left 
in pan. 


@ 
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Baked Mutton Chops 


6 mutton chops 1 tablespoon chopped chile 
3 cups stewed or canned to- pepper 

matoes 1 teaspoon sugar 
1 sliced onion 1 teaspoon salt 


Trim the chops, roll and fasten with skew- 
ers. Fry until brown and remove to shal- 
low casserole or baking dish. Mix toma- 
toes, onion, chile pepper, sugar and salt, 
bring to the boiling point, cook five minutes, 
and pour over chops. Sprinkle whole with 
fine crumbs and bake until brown. 


Mutton Chops 


Lamb—Timbales with Cream Mint Sauce 


2 cups chopped lamb (left 1 cup thick white sauce 
over) i fine dry crumbs 

1 cup boiled or steamed rice 

1 teaspoon finely chopped mint 

Mix meat, rice and white sauce. Grease 

custard cups or timbale molds and dust 

them thickly with fine crumbs. Pack in the 

meat mixture and bake twenty minutes in 

a hot oven, or steam over boiling water. 

If steamed, greased papers should be tied 

over top of cups. Turn out on hot platter 

and surround with a cream sauce to which chopped mint has been 

added. 


Leftover Lamb 


Lamb—Stuffed Shoulder 


3 lbs. lamb (from shoulder) 3% cup hot water 


2 cups soft crumbs 1% teaspoon sage 
% cup melted fat 1 teaspoon grated onion 
% cup chopped walnuts %, teaspoon salt 


% teaspoon pepper 


Have the butcher remove the bone from the 
shoulder, trim off all gristle, and save bones 
and gristle for making soup stock. Mix 
crumbs, fat, nuts, water and seasonings. 
Spread over the meat, roll and tie securely. 
Dredge with flour, place in roasting pan and 
put into a hot oven. After the meat is 
brown, reduce the heat, pour water or meat stock around it and con- 
tinue cooking until meat is done, basting occasionally if uncovered 
roaster is used. Allow 20 minutes of cooking to each pound of meat. 
Ten minutes before removing from the oven, turn the meat over 
and sprinkle with a little additional seasoning. 


Lamb Shoulder 


= 
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Lamb—Stuffed Breast 


2 lbs. lamb (from the breast) % teaspoon powdered sage 


2 cups coarse soft crumbs 1 tablespoon grated onion 
% teaspoon salt 1 tablespoon butter, melted 
¥% teaspoon pepper Y% cup milk 


The breast should be split, making two 
pieces with ribs running crosswise, each 
weighing about 1 pound. The butcher will 
cut part way through between every two 
ribs and the pieces including two ribs may 
be easily cut off for each serving when the 
lamb is carved. Place meat in roasting pan, 
rib side down, sprinkle with seasoning and dredge meat and pan 
with flour. Place in a hot oven (500 degrees), reducing the heat 
somewhat after 10 minutes of roasting (400 degrees). Mix the 
crumbs, seasonings, butter and milk. After the meat has roastea 
for 20 minutes remove from oven, turn pieces of meat over so that 
rib sides are up, spread with dressing and put a little water in the 
pan, enough to cover well the bottom. Return to oven and roast 20 
minutes longer. Make a brown gravy by adding more hot water to 
the liquid in the pan if necessary and by thickening with a little 
flour mixed smooth with some cold water. Twenty minutes of roast- 
ing is allowed to each pound of meat. 


Breast of Lamb 


Casserole of Lamb—Requires 2 pounds breast of lamb, cut small, 
two cups diced potatoes, 1 finely chopped onion, 1 cup canned toma- 
toes, 2 cups diced carrots, seasoning. Cut lamb in small pieces, roll 
in flour and brown well in hot bacon fat with the onion. Put in a 
greased casserole with the tomatoes and 1 cup hot water. Bake 2 
hours. Add potatoes and carrots and bake % hour longer. Add little 
more water from time to time and thicken the gravy if it is too thin. 
Serve very hot, with fresh baking powder biscuits. 


Neck Pot Roast—Buy about 4 inches of lamb neck. Brown 1 
finely cut onion, 1 cup tomatoes with 2 tablespoons bacon fat to- 
gether. Add the piece of lamb, seared well on both sides. Wash 
and scrape carrots, cut in pieces two inches long, and add to the pot 
roast. Cook in an iron pot or roasting pan until the meat is tender. 
May have to add more tomatoes or a little water. Takes about 15 
minutes to the pound of meat. 


Irish Stew with Dumplings—2 pounds lamb or mutton (neck), 
carrots, turnips and potatoes, seasoning. Wipe the mutton and cut 
in pieces. Put in kettle, cover with boiling water and cook slowly 
two hours until tender. After cooking for an hour add vegetables 
cut into small pieces. Thicken with ™4 cup flour, diluted with water 
to form a paste. Season and serve with dumplings. 


Pot Roast of Mutton with Currant Mint Sauce—244 pounds mut- 
ton (plate), seasoning. Wipe meat, sprinkle with salt and pepper. 
place on rack in dripping pan and dredge meat and bottom of pan 
with flour. Bake in hot oven for two hours, basting frequently with 
butter, oleomargarine or other preferred fat. Serve with currant 
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mint sauce, which may be made as follows: Separate % tumbler 
of currant jelly in pieces, but do not beat it. Add 1 to 2 tablespoons 
finely chopped mint leaves and shavings from an orange rind. Serve 
around roast. 

Mutton Broth—Serves 8 to 10. Time to prepare, 2 to 3 hours. 
Requires 3 pounds mutton, 2 quarts water, 3 tablespoons rice or bar- 
ley, salt to taste. The neck, breast and flank are generally used 
in making broth, although other cuts may be used. Remove the 
“fell” (or outside papery skin) when present and wash the cut well 
with cold water. Cut the meat into small pieces and remove the ex- 
cess fat. Put the meat with bones into the kettle and cover with 
water. Heat gradually to the boiling point and season. Cook slowly 
until the meat is tender, then strain and remove fat. Reheat to boil- 
ing point and add rice or barley and cook until cereal is tender. If 
barley is used it should be soaked over the preceding night in cold 
water 


Smoked Meats 


HE “forehanded” housewife who keeps her pantry ready for 
f peeemare: guests and other culinary emergencies puts much faith 
in smoked meat for she knows that it can be kept on hand and 
makes a delicious and satisfying meal quickly. If she lives a 
distance from meat markets and can only order once a week she 
can depend on smoked meat for many good meals for the last of 
the week. 


FRYE’S BACK BACON is the choice cut of the porker—the pork 
loin with the bones cut out. It is mild, sugar cured and smoked 
just right. Here are suggestions for appetizing dishes. 


FRYE’S BACON BACKS boiled with beans or other vegetables. 
FRYE’S BACON BACKS roasted and served with noodles. 


FRYE’S BACON BACKS broiled or pan fried and served with 
eggs fried in the drippings. 


Frye’s Smoked Beef Tongue—Here is a particularly appetizing 
smoked meat that is most popular boiled with spinach. The leftover 
tongue may be sliced cold and served with potato salad for luncheon 
or supper. Smoked beef tongue is delicious in sandwiches for the 
lunch box or for the picnic supper. 

Frye’s Boneless Cottage Butts Smoked—Make a flavorful meat 
for the boiled dinner; giving richness to cabbage, carrots, onions and 
potatoes cooked with them. They may also be baked and served 
with beans or sliced and fried with eggs. 

An economical way to use FRYB’S PICNIC (SHOULDER) HAMS: 


The thicker end may be baked in milk or sliced for broiling or 
frying and served as you would serve ham, with or without eggs. 
The smaller “shank” end may be boiled with cabbage to make “pig 
hock with cabbage,” or it may be used as the meat of a boiled din- 
ner and cooked with onions, carrots, potatoes and other vegetables. 
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It is the milk fat of calfhood pre- 
served in Frye’s Baby Beef that gives 
this aristocrat of meats its delicious 


flavor and extreme tenderness. 


Only pure-bred young beeves, scien- 


tifically stall-fed, are used for the 
production of Frye’s Baby Beef. It 
is only such stock that will fatten 
quick enough to measure up to the 
standard of quality that makes this 
table delicacy so popular with the 
epicure. 


Get the habit of asking for “Frye’s 
Baby Beef” when you order meat— 
you'll be sure of meat that’s un- 
usually tender, delicious and nutri- 
tious—meat that will appeal to the 
appetite as no other possibly can. 


Die BEEF 
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Ham 


“Tender as chicken with 
the sweet tang of perfectly 
cured ham,” will be your 
family’s verdict when you 
serve FRYE’S DELICIOUS 
HAM, baked, boiled, broiled 
or fried. Only young pork 
is so tender..- 


That delicious sweetness 
——<—SS comes with the skillful 
blending of high grade salts and sugar; just right mild curing and 
hardwood smoke give the appetizing tang. Keep a whole FRYE’S 
DELICIOUS HAM hanging in your cooler. Fry or broil it for break- 
fast, use it to flavor luncheon dishes, and once in a while bake a 
thick slice in the casserole for dinner. You can also buy it sliced to 
your taste at your dealer’s. 


Baked Frye’s Delicious Ham 


One whole Frye’s Delicious Ham. (Ask your dealer to in- — 
clude the paper wrappings). No parboiling is necessary owing to 
the very mild cure of the ham. With a short strong knife split skin 
into 1-inch squares but do not cut through into meat. (A razor 

blade is excellent for this purpose). Force a clove of garlic or a 
' piece of ginger root in next to flat bone at back. Make a paste with 
4 tablespoons cinnamon, % cup sugar, 2 tablespoons ground cloves, 6 
tablespoons dry mustard and 1 cup flour, stir 1 teaspoon maple flav- 
oring in 1 cup cold water and cover the outside of ham with this 
paste using spatula. 


Have all three sheets of ham paper dipped in cold water, then 
laid on table. Put 3 cups flour on paper and distribute over ham, 
wrapping tight in wet paper and tying with string. Keep water 
under ham during baking, using any sort of baking pan, and use no 
top heat. Start in cold oven and when water boils, count 15 min- 
utes for ham to heat through and 15 minutes for each pound. This 
makes 2 hours and 45 minutes, for a 10 pound ham. Serve with 
maple raisin sauce. Baked sweet potatoes are better with this 
sauce than candied sweets. 


Maple Raisin Sauce to Serve With Baked Frye’s Delicious Ham 


1 cup dripping from ham (in 1 tablespoon maple flavoring 
bottom of roaster) 1% cup seedless raisins 

4 cups boiling water 1 teaspoon salt 

1% cup white flour % teaspoon paprika 


Wash raisins and cover with hot water; let stand while ham is 
baking. To one cup drippings in roaster add boiling water, boil up 
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and stir well from sides and bottom to loosen browned fat. Stir 
flour with enough cold water to make a thin, smooth paste, stir into 
boiling liquid, add seasoning and when thick and smooth stir in 
raisins. Boil five minutes to cook flour thoroughly, pour into hot 
gravy boat and serve with ham. This will provide more than a quart 
of gravy, enough to serve at least twelve persons generously. If 
serving sliced ham directly on plates as at a church Supper, put a 
mound of mashed potatoes beside the sliced ham, leaving space 
between for a cookingspoonful of the hot gravy; garnish with parsley 
and slice of red candied apple. 


Baked Ham with Fruit Juice 


% cup sifted bread crumbs 


1 whole Frye’s Delicious Ham whole cloves 
1 quart cider or thin fruit 6 peppercorns 
juice 1 small bay leaf 
1 egg white 1 sprig chopped parsley 


1 small onion sliced 


Select a whole or a half of ham and wipe or wash thoroughly. 
No parboiling of Frye’s Delicious Ham is needed. Place in a deep 
roasting pan; add cider (or fruit juice), and seasonings; set in a 


- moderate oven (275° F.) and bake until tender. Baste occasionally 


with the liquid in the pan. One-half hour before the ham is done, 
remove from oven, brush fat surface with beaten egg white, sprinkle 
with the bread crumbs and insert cloves. Return to the oven. 
When done, remove the ham and keep warm while making a sauce 
from the ham liquor. If the liquor has cooked down it may be di- 
luted with hot water, 


Spiced Currant Sauce 


3 tablespoons of Frye’s De- 4 tablespoons of flour 
licious Ham fat 2 cups of the ham liquor 
% teaspoon pepper 1 tablespoon lemon juice 
2 tablespoons spiced currants 
Use fat from the ham, add flour to form a paste, add hot ham 
liquor gradually, stirring constantly until thickened. Add lemon 
juice and pepper, heat one minute, and serve. 


What is left after serving the ham can easily be reheated or 


utilized in one of many ways. For breakfast, try the following 
recipe: 


Frizzled Ham with French Toast 


Cut cold Frye’s Delicious Ham into thin Slices, place them in a 
hot pan or in an oven broiler and cook till browned. If a pan is 
used, add a bit of ham fat. Place each ham slice on a slice of 
French toast and serve with a tart jelly,—currant or apple. 


One-Hour Oven Meal Saves Time 


When the weather is hot, a meal that can be prepared simply 
and easily becomes doubly attractive to the one who must prepare it. 
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Here is an appetizing meal which can be prepared easily and 
cooked in an hour’s time: : 

Slice FPrye’s Delicious Ham baked, Baked Onions, Escalloped 
Corn, Peach Pudding. 

All of these dishes can be baked at the same time and all will 
be ready for serving in about an hour. For the ham, use the fol- 
lowing recipe: 


Ham Slice Baked 


1 slice Frye’s Delicious Ham, % teaspoon pepper 

1%4-2 pounds % cup water 
1% cup fine bread crumbs % cup cider or juice from 
1% cup brown sugar fresh or canned fruit 


1 teaspoon prepared mustard 


Cut ham slice % to 1 inch thick, sear on both sides in a pan 
or oven broiler and place in shallow baking pan or casserole. Spread 
over the ham a dressing made by mixing sugar, crumbs, cider, pep- 
per and water. This will give 6 servings. 


To Prepare This Meal 


After the ham has been prepared according to direction given, 
place on top shelf of a moderate oven (about 300° F.) to bake. 
Combine the peach pudding and pour into a buttered baking dish. 
Prepare onions and then the escalloped corn. 


Place the onions on the top shelf with the meat and the other 
two baking dishes on the bottom shelf of the oven; continue baking 
at a moderate temperature. Remove covers from the dishes during 
the last 15 minutes of cooking to allow for browning on top. 


Baked Onions 


6 medium sized onions 3 tablespoons bacon fat 

% teaspoon salt % cup hot water 

% tablespoon sugar 

Remove the outer dry skin of the onions. Warm the bacon fat 
in a casserole and roll each onion in the melted fat until the outer 
surface is coated. Sprinkle each onion with salt and sugar, add the 
hot water, and bake in a moderate oven. 


* Escalloped Corn 

2 cups corn, fresh or canned % cup milk 

1 tablespoon butter or bacon 1 teaspoon salt 
fat % teaspoon pepper 

1 cup bread crumbs i ese 


Add milk, salt, pepper, and slightly beaten egg to corn. Pour 
% of the corn mixture into a greased baking dish, cover with % 
of the bread crumbs, add rest of corn and cover with remainder of 


crumbs which have first been mixed with the melted butter or fat. 
Cover and bake in a moderate oven. 
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Peach Pudding 


% cup granulated tapioca or 2 cups peaches, fresh or 
sago canned 

% cup boiling water % cup sugar 
Rind of 4% lemon 1 tablespoon lemon juice 


1% teaspoon salt 
Cook the tapioca or sago in the boiling water until partly trans- 
parent. Add the sugar, lemon juice and rind, and salt to the tapioca, 
pour into a buttered baking dish. Slice peaches and carefully add 
to the tapioca mixture. Bake in a covered dish until tapioca is 
clear and wet. Serve with cream or custard sauce. 


Creamed Ham on Toast 
(serves six) 


2 tablespoons butter or ham 144 cups chopped, cooked Frye’s 


fat Delicious Ham, baked or 
2 tablespoons flour boiled 
% teaspoon each salt and 2 hard cooked eggs 

paprika 6 slices hot buttered toast 
1 cup milk 


Melt butter or ham fat, add flour and when bubbling stir in 
milk; cook until smooth and thick, add ham and whites of eggs, 
sliced. Set over hot water until hot through, add salt and paprika, 
pour over hot toast and crumble yolks of eggs over ton for garnish. 
Decorate with parsley. 


% 


Ham Baked in Milk 


slice of Frye’s Delicious Ham % teaspoon dry mustard 
1 inch thick % cup brown sugar 
2 tablespoons flour | milk to cover ham 
black pepper to taste 

Mix flour, sugar and mustard together, spread on both sides of 
ham, dust with black pepper to taste. Lay in baking dish, cover 
with milk and let stand an hour. Put in oven, covering baking dish 
and bake at moderate heat 45 minutes. Uncover casserole and cook 
15 minutes to brown. Serve with gravy in dish, baked potatoes and 
baked apples. 


Ham Shank Boiled With Vegetables 


shank of Frye’s Delicious 6 medium-size carrots sliced 
Ham with 1 to 2 pounds of length-wise 
meat on it 3 onions cut in quarters 

6 medium-size potatoes 1 pint green beans in season 
small head tender cabbage (or canned green beans may 
cut in eighths . be added in last 15 minutes) 


Cover ham with boiling water, simmer until tender, allowing 25 
mimutes to pound of meat. Forty minutes before meat is done add 
vegetables, cook until: potatoes are mealy, then move ham to hot 
platter and take meat from bone. Arrange ham in center of platter 
with vegetables around, sprinkle with paprika and minced parsley 
and serve. 


* 
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Hot Ham and Egg Sandwiches 


(serves six) 


12 pieces hot buttered toast 1 cup hot cream sauce (made 

6 slices baked or boiled Frye’s with ham drippings if pos- 
Delicious Ham sible) 

6 eggs parsley for garnish 


Frizzle the sliced ham in hot butter or ham drippings; just 
enough to heat through and brown lightly on edges. Move to hot 
toast arranged on hot plates. Fry eggs in drippings and lay on top 
of ham. Lay second slice of toast on each egg, mask with cream 
sauce and garnish with parsley. 


» 


Ham Baked With Macaroni 


1 cup broken macaroni 1 tablespoon scraped onion 

1% cup grated cheese 1 tablespoon minced parsley . 

1 cup milk 4% teaspoon paprika 

1 cup chopped, baked or boiled % cup bread crumbs or cracker 
Frye’s Delicious Ham meal 


Shake macaroni into boiling salted water and cook until tender. 
Drain and rinse with cold water. Mix with other ingredients except 
crumbs. Spread in buttered baking dish, cover with crumbs and 
bake 30 minutes. 


Ham and Chicken Croquettes 


1 cup chopped chicken 1 teaspoon each minced par- 
1 cup ground, cooked Frye’s sley, scraped onion, minced 
Delicious Ham containing celery and green pepper 

some fat 1 teaspoon salt 

1 cup cooked rice or mashed 1 minced small clove garlic 
potatoes % teaspoon paprika : 

1 egg beaten with 1 table-_., Wild Rose Lard to make 
spoon cream deep fat for frying 


Mix all ingredients together, shape in small cones or cylinders, 
dip in second egg which has been beaten with 1 tablespoon cold 
water, roll in finely ground bread crumbs or cracker meal. Fry in 
hot WILD ROSE LARD, which will brown a bread crumb in 40 
seconds. Serve with cream sauce to which minced parsley has been 
added or with hot tomato sauce. 


French Onion Soup 


1 cup diced onions 1 teaspoon salt 
1 tablespoon Wild Rose Lard % teaspoon paprika 
% cup diced Frye’s Delicious black pepper to taste 
Ham (from shank) thick slice hot toast for each 
1% cup sliced celery. dish 
4 cups boiling water 4 tablespoons grated sharp 
3 whole cloves cheese 


1 small clove garlic mashed 

Heat lard in deep pot, add ham and fry delicate brown, add 
onions and cook until clear, but not brown; add celery, fry a mo- 
ment, then add hot water and seasoning. Cover pot tightly and 
simmer 30 minutes. Pour soup over hot toast in hot dish, arrange 
onions on top, sprinkle cheese over onions and serve at once. 
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Ham Bone With Onions and Noodles 
Frye’s Delicious Ham Bone 1 cup noodles 


with some meat on it 1 tablespoon minced parsley 
6 cups cold water 1 tablespoon chopped celery 
2 cups diced onions leaves 
1 teaspoon paprika 1 small clove garlic 


Saw ham bone in three pieces with meat Saw, cover with cold 
water and let stand 1 hour. Heat slowly and simmer 1 hour, well 
covered, or put in fireless cooker. Lift out bone and cut off and dice 
meat. Shake noodles into boiling stock and boil rapidly 5 minutes, 
then add onions, parsley, celery and mashed garlic. Cook 30 minutes, 
then serve with diced ham (which has been kept hot in another pan 
set in top of kettle) in center with onions and noodles in border 
around. Decorate with sprigs of parsley, radishes (cut like roses 
and crisped in cold water) or chopped young onion tops. 


Ham With Calves Liver and Onions 


4 small slices Frye’s Delicious 38 bunches young onions with 
Ham tops 

% lb. sliced calves liver (4 1 teaspoon salt 
slices) paprika 


2 tablespoons Wild Rose Lard 4 tablespoons flour 
2 cups skim milk (for gravy) 


Put flour in pie plate and flour liver well. Melt lard in skillet, 
add liver and brown on both sides. Add % teaspoon salt and pap- 
rika, sprinkle sliced onions and tops over, cover skillet and cook 
gently 5 minutes. Lay ham on top of onions, put under broiler and 
broil 2 minutes on each side. Serve on hot platter with onions in 
center, ham and liver around in border and hot corn meal muffins. 
Make country gravy by adding 2 tablespoons flour to fat in skillet, 
stir with wire egg whip, add milk, % teaspoon salt and paprika, 
boil gently 5 minutes. 


Broiled Bananas With Ham 


1 slice Frye’s Delicious Ham, 4 medium-size well ripened 
1 inch thick bananas 
2 tablespoons brown sugar 


Score through fat on edges of ham, so edges will lie flat. Lay in 
shallow pan and broil 7 minutes on each side, until delicately brown. 
Peel bananas, split lengthwise and lay on ham; sprinkle brown 
sugar over and broil under flame about 5 minutes or until tender. 


Ham Bone With Green Beans and Tomatoes 


1 shank end of Frye’s Deli- 2 cups canned tomato or fresh 
cious Ham with about 1 Ib. tomato pulp 
ham left on bone 1 tablespoon minced parsley 
1 lb. fresh green string beans 4% cup diced onions 
or 1 can green beans 


Cover ham with boiling water and simmer 30 minutes. Add 
beans, parsley, onions and tomatoes, boil up 20 minutes and put in 
fireless cooker or simmer on low heat 45 minutes. Lift ham from 
bone when serving and cut in cubes to serve in center of hot platter 
with beans in border around. 
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_ Ham Hash 

3 cups chopped boiled potatoes 1 cup chopped, cooked Frye’s 
q 1 cup milk Delicious Ham 


8 tablespoons butter or ham drippings 


Mix all together, place in a frying pan with the bacon fat, and 
fry slowly till milk is absorbed, and potatoes brown. Do not stir. 
Season. Fold over as for an omelet and serve. 


Ham Salad 


2 cups diced cold cooked 3 tablespoons sweet pickle 
Frye’s Delicious Ham relish 
% cup cooked peas 2 hard cooked eggs 


Mix ham, peas and relish together and marinate in French Dress- 
ing. Chill thoroughly. Add chopped egg whites and arrange on 
crisp lettuce leaves and garnish with riced egg yolk. Serve with 
Russian dressing. 


Ham Vegetable Salad 


2 cups cooked Frye’s Deli- pieces 
cious Ham, diced 1% cup cooked beets, diced 
% cup raw carrots, diced % teaspoon salt 
% cup cooked peas 1 teaspoon paprika 
% cup string beans, cut in 1 tablespoon chopped parsley 


Mix ham and vegetables and add salt, paprika and parsley. Mar- 
inate in French Dressing and let stand in ice box until thoroughly 
chilled. Arrange in nests of lettuce leaves and top with mayon- 
naise. Garnish with beets cut in fancy shapes, and asparagus tips. 


Carrot Boat Salad 


14%, cups cold cooked Frye’s 2 tablespoons chopped dill 
Delicious Ham, diced pickles 
144 cup chopped celery 1 tablespoon chopped parsley 


6 large carrots, cooked whole 


Mix ham, celery and pickles with enough mayonnaise to bind 
together. Scoop out center with French ball cutter, so that they 
look like boats. Fill with mixture, top with mayonnaise and gar- 
nish with chopped parsley. 


Ham Loaf 
1% pounds’ uncooked Frye’s 1 cup thin tomato sauce or 
Delicious Ham, ground soup 


1% pounds lean beef or veal, % cup milk 
ground 4, teaspoon pepper 
1 egg 1 tablespoon onion 
1 cup dry bread crumbs 1 tablespoon green pepper 
few cloves 


Beat egg slightly, combine with milk, and add bread crumbs. 
Allow this to soak while grinding together the ham, beef, onion, 
and green pepper. Combine the two mixtures, add pepper, and beat 
or work until thoroughly combined, then shape into a round loaf 
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and place in a casserole or baking dish. Bake in a moderate oven 
(300° F.) for 30 minutes, pour off any fat in the dish and add 1 
cup of thin tomato sauce or soup. Stick a few cloves over the top 
and return loaf to oven for one hour longer. Serve with the sauce. 


Left-over slices of a boiled or baked ham are a delightful 
change when reheated in a curry sauce. 


Ham in Curry Sauce 


6 slices cooked Frye’s Deli- 1 teaspoon powdered curry 
cious Ham 2 tablespoons butter or ham 

1 small onion, chopped fine at 

2 tablespoons flour 1 cup vegetable or meat stock 


Brown the onion and curry powder in the fat, add the flour and 
liquid. Stir continuously until thickened, add cold ham slices and 
continue to cook slowly 15 minutes or until meat is well heated 
through and seasoned with curry sauce. Serve on a platter with 
the sauce, surrounded by a border of steamed rice. 


Summer Sandwiches 


1 cup cooked Frye’s Delicious 2 hard cooked eggs 
Ham, ground mayonnaise 
3 tablespoons pimento, ground 


Finely chop the eggs and grind ham and pimento, moisten with 
mayonnaise. Spread mixture between buttered slices of whole 
wheat bread. A lettuce leaf in each sandwich is an attractive ad- 
dition. 

1 cup cooked Frye’s Delicious 1%, cup shelled peanuts, chop- 


Ham ped 
mayonnaise 


Grind ham and combine with chopped peanuts, moisten with 
mayonnaise and use for white or wholewheat bread sandwiches. 


Ham on Toast 


1 cup cooked Frye’s Delicious % teaspoon pepper 
Ham, chopped 2 tablespoons butter 
% teaspoon prepared mustard 2 eggs 


Add the ham and seasonings to the melted butter. When thor- 
oughly heated pour in the well-beaten eggs and stir until cooked. 
Serve on slices of crisp, hot toast and garnish with parsley. 


Ham Salad with Cucumber Sauce 
1% cups cooked Frye’s Deli- 1 tablespoon granular gela- 


cious Ham, chopped tine 
¥% cup celery, chopped % cup cold water y 
1% green pepper, chopped 3%, cup boiled salad dressing 


% cup olives, chopped 

Soak the gelatine in cold water and at the same time make or 
reheat some previously made salad dressing; combine with the 
gelatine and allow to cool. When the mixture begins to stiffen 
add chopped ham, celery, green pepper and olives. Turn into a 
mold that has been rinsed first with cold water. Set in refrigera- 
tor and allow to stand until firm, about 4 hours. Remove from 
mold and serve with a. cucumber dressing. 
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Cucumber Dressing 


1 cup whipping cream 2 tablespoons vineg ir 
1 cucumber, finely chopped 2 tablespoons sugaz 


Whip the cream until stiff, add sugar and vinegar, fold in the 
chopped cucumber and serve on the ham salad. 


Ham with Noodles 


2 cups cooked Frye’s Deli- % cup bread crumbs 


cious Ham, finely chopped % pound broad noodles 
144 green pepper, chopped 1 cup milk 
% teaspoon black pepper 1 egg 


Cook the noodles in boiling salted water until tender. Add 
chopped ham and green pepper. Place mixture in a greased baking 
dish, sprinkle with pepper and pour the milk over it. Spread the 
top with the slightly beaten egg; cover the casserole and bake in 
a moderate oven about 45 minutes. This recipe gives 6 to 7 sery- 


ings. 


Ham Pie 
2 cups cooked Frye’s Deli- 1% teaspoon pepper 
cious Ham, cubed 4 tablespoons flour 
1% cups cooked peas, fresh or 4 tablespoons drippings 
canned lf teaspoon mustard 
3 cups milk salt if needed 


Combine melted fat, flour and seasoning; add milk and stir well 
till mixture is thickened. Add ham and peas and pour mixture 
into a greased baking dish or casserole. Set in a moderate oven 
and bake 30 minutes. 

While pie is baking make a rich pastry using % cup of flour. 
Roll and cut into a round shape, using the cover of the baking dish 
as a pattern. 


When pie is done, remove from oven and keep hot. Raise tem- 
perature of oven and bake crust separately. When done place bites t 
on top of pie and serve. 


A baking powder biscuit dough can be used if preferred. Roll, 
cut and spread dough over pie % hour before it is finished baking. 


Ham and Eggs in Ramekins 
2 cups cooked Frye’s Deli- 1 tablespoon ham _ drippings 


cious Ham, minced or butter 
1% cup milk or cream 6 egesS 
few grains cayenne salt and pepper 


Combine ham with milk and add cayenne. Line the sides and 
bottom of six greased ramekins or custard cups with the ham mix- 
ture. Break an egg and drop into the center of each lined cup; 
sprinkle with salt and pepper and dot with fat. Bake in a slow 
oven until egg is firm, about 25 minutes. 
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Deviled Egg Salad 


6 eggs j % teaspoon prepared mustard 
% cup finely minced Frye’s stuffed olives 

Delicious Ham salad dressing 
144 tablespoonful lemon juice paprika 


Cook eggs slowly for 20 minutes, chill in cold water, remove shell 
‘and cut in half lengthwise and take out yolks. Mash yolks and 
combine with lemon juice, mustard and enough salad dressing to 
hold shape. Stuff whites with mixture and arrange on bed of 
shredded lettuce or-watercress. Garnish with stuffed olives, cut 
in slices and add a few dashes of paprika. Serve with slices of 
eold ham. 


Baked Ham Slice with Potato , 


f 
1 thick slice of Frye’s Deli- 2 cups milk “/ 
, cious Ham salt K 
% cup of brown sugar pepper } ‘ 
1 teaspoon prepared mustard flour ' 
6 medium potatoes sliced thin parsley 


Place ham in a round shallow casserol, Spread over it a paste 
made of the sugar and mustard, add potatoes, then milk and 
sprinkle with salt, pepper and flour. Cover and bake in a slow 
oven (300°) for 1% hours. The last 15 minutes of cooking remove 


cover: to let top brown slightly. Garnish with chopped parsley 
and serve. 


Ham Pot Roast 


One whole FRYE’S DELICIOUS HAM wiped off with damp 
cloth. Score through heavy brown skin with razor blade making 
inch squares. Place in roaster, surround with 1 large can toma- 
toes or 2 cups cooked tomatoes and 1 cup bouillon. Cover and put 
in cold oven. Allow 25 minutes to heat through and 20 minutes 
to pound at 450 degrees F. The last half hour of cooking add four 
medium potatoes, 6 carrots, 1 chopped green pepper, % cup diced 
celery. Thicken drippings in pan with little flour and serve with 
vegetables. 


Stuffed Tomato Salad 


Choose medium size tomatoes. Skin and chill. Mix % cup 
minced FRYE’S DELICIOUS HAM with % cup chopped celery, 2 
hard cooked eggs chopped fine. Mix with mayonnaise and stuff 
tomatoes. Garnish with riced egg yolks and serve on lettuce leaves. 
Serves 6. 


Ham Sandwich Suggestions 


Mixed minced FRYE’S DELICIOUS HAM with chopped mustard _ 
pickle, moisten with pickle juice, spread on one side of buttered — 
rye bread. Lay a thin slice of Swiss cheese on top of Ham, cover 
with another slice of buttered bread. 
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Ribbon Sandwich—Mix minced FRYE’S DELICIOUS HAM with 
Sweet pickle relish and thick mayonnaise. Spread a slice of white 
sandwich bread with mayonnaise, then with ham mixture. Place 
on this a slice of health bread, spread on both sides with mayon- 
naise, add ham mixture and top with a slice of sandwich bread. 
Wrap in parchment paper and put under weight for one hour, then 
slice thin. Remove crusts before spreading. 

Rolled Sandwiches—Mix minced FRYE’S DELICIOUS HAM with 
chopped pimentoes and hard cooked eggs. Cut all crusts from loaf 
of sandwich bread. Cut a slice length ways of loaf, spread with 
melted butter or thick mayonnaise, then with ham mixture and roll 
tightly. Wrap in oiled or parchment paper, press under weight one 
hour, then slice like jelly roll. 


Ham Mousse 
2 cups minced cold baked or % cup crushed canned ‘aera 


boiled Frye’s Delicious Ham apple ° 
1% cup finely sliced celery %cup vinegar 
1 tablespoon finely minced % cup canned pimentos 
parsley % cup whipping cream (scald- 
1 package lemon gelatine ed, chilled, canned milk may 
1 cup boiling water be used) 


1 egg white 

Dissolve gelatine in boiling water, add vinegar, pineapple and 
juice of pimentos, let stand until cool and beginning to set: stir in 
ham, pimentos, celery and parsley. Let stand until firm, fold in 
stiffly beaten whipped cream and stiffly beaten egg white, pour 
into large mold or individual molds which have been dipped in 
cold water. Let stand until firm and serve on shredded lettuce, 
watercress or white celery leaves, with French dressing containing 
finely minced parsley and olives chopped fine or olive paste. This 
is very effective served as a supper salad when molded in a ring 
mold or individual ring molds filling the center with cucumber, 
shredded lettuce and celery salad dressed lightly with French 
dressing. 


Ham and Pineapple Salad 


2 cups cooked Frye’s Deli- chopped pineapple 
cious Ham % cup chopped celery 
4 slices pineapple or % cup mayonnaise 


Chop ham, celery and pineapple and mix with mayonnasie. Serve 
on lettuce with mayonnaise and olives as a garnish. This makes 
from 6 to 8 servings. 


Planked Eggs with Ham 
1 cup finely chopped Frye’s 6 poached eggs 


Delicious Ham 1 tomato 
1 cup bread crumbs 1 green pepper 
cream 1 quart mashed potatoes 


Mix meat with crumbs and enough cream to make thick paste. 
Heat oiled plank and spread with ham paste. Make six nests of 
duchess potato and garnish around edge of plank with potato mix- 
ture. Into each nest place a poached egg and set in oven until 
potato is a delicate brown. Garnish with alternate slices of tomato 


and green pepper. Glass or earthenware may be used instead of 
wood. 
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Cuban Eggs with Ham 


6 eggs 1 teaspoon onion 
2 cups chopped Frye’s Deli- te teaspoon salt 
cious Ham pepper 


Cook ham and onion together until onion is clear. Beat eggs 
until light, add seasonings, and pour into pan with meat. Cook 
slowly, stirring constantly until eggs are thick and creamy. Serve 
with buttered toast or pour over slices of toast. 


Ham Timbales 
2 cups chopped Frye’s Deli- 14 teaspoon salt 


cious Ham pepper 
1 cup stale bread crumbs whites of 2 eggs 
1 cup milk 2 hard cooked eggs 


4 tablespoons butter 


Cook bread crumbs and milk until a smooth paste. Add butter, 
ham, salt and pepper; then cut and fold in whites of @ggs, beaten 
until stiff. Fill buttered individual moulds two-thirds full of mix- 
ture. Set in pan of hot water, cover with buttered paper and bake 
in a moderate oven until firm, about 20 minutes. Turn out on hot 
serving dish and garnish with slices of h&rd boiled eggs and sprigs 
of parsley or parsley sauce. 


Buy Half a Ham—Either Half—and Save Money 


You can buy ham enough to bake—and then have some left over 
for such dishes as stuffed pepper, ham hash, ham and noodles, etc. 
—for only a trifle more than it would cost you to buy a single slice 
for one meal only. 


Half a ham is a good buy. You get not only ham enough to 
bake or boil, but also a slice or two besides, which would ordinarily 
cost you quite a bit more on the pound. 

It is economical and convenient to buy half a ham. 


How to Make the Most of Your Baked Ham 


When a baked ham is served it is usually a rather festive dinner 
or supper, and the housewife is anxious to make the most of her 
investment. A twelve-pound FRYE’S DELICIOUS HAM baked by 
the recipe in this book will serve forty or fifty persons at a church* 
or club supper when not more than one large helping is Served to 
each person. It is important to cut all the ham across the grain 
of the meat, keeping at right angles to the bone, and there is just 
a small piece at the shank which is not tender enough for slicing. 


However, the housewife does not usually figure on serving more 
than ten or twelve persons at one baked ham dinner, and the meat, 
skin and bone left will spread over much other food. Ham, like 
bacon, is an always popular flavor with most persons, and wherever 
used it makes the dish more attractive. First, consider the good 
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meat that is left on the ham bone, that is, meat clear enough to 
Slice. Arrange this sliced ham on individual Plates or platter with 
potato salad, macaroni salad, spring vegetable salad or a tart fruit 
salad, and serve rye, French, fruit, bran or other interesting bread 
plain sliced or in bread and butter sandwiches. Prepared mustard 
is the traditional relish for cold sliced ham. 


Baked ham makes the most delicious sandwiches and needs no 
additional seasoning. A piece of lettuce, celery or watercress in the 
sandwich adds crispness. Rye bread is especially popular for ham 
sandwiches to be packed in the lunchbox, and be sure to wrap the 
sandwiches well in waxed paper to prevent drying out. 


Minced Ham and Swiss Cheese Sandwich 


Put bits of baked ham, including some fat, through the food 
chopper, mix with minced mustard pickle, using juice to moisten, 
and spread on one side of buttered rye bread. Lay a thin slice of 
Swiss cheese on top of the ham, cover with slice of buttered bread 
and serve for supper or pack in lunchbox. If the cheese has dried 
out, run through the food chopper with the ham and use the mix- 
ture as sandwich filling. 


Baked Ham Toast Sandwiches 


Make Maple Raisin Sauce by recipe on page 38, reducing quan- 
tity if for fewer persons. Slice baked ham thin. *Make crisp toast 
with whole wheat bread, brush with melted butter, lay ham on 
toast, pour 2 or 3 tablespoons sauce over, cover with a slice of 
hot buttered toast and garnish top with paprika, parsley and thin 
Slice of sweet pickle. If minced ham is to be used, spread buttered 
toast with ham and pour sauce over. There should be enough sauce 
to show around edges of sandwich. This is especially good for the 
midnight supper. 


Ham Turnovers 


This is a delicious dinner or luncheon dish. Make a biscuit 
dough by the recipe on page 65, cut in rounds with a large biscuit 
cutter, fit in muffin tins, crimp the edges; put a heaping tablespoon 
minced ham in each center, cover with 2 tablespoons white sauce 
flavored with minced parsley, crisscross with thin strips of biscuit 
dough and bake about 15 minutes. These may also be made like 
apple turn-overs, cutting a square of dough and folding up the cor- 
ners of the dough with an opening at the top. 


Minced Ham in ‘Made Dishes” 


The bits of baked ham run through the food chopper to make 
minced ham offer bewildering possibilities for the woman who likes 
faney cooking. Ham croquettes may be made by mixing the minced 
ham in a very thick cream Sauce, seasoning with chopped walnuts, 
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raisins, paprika and parsley, the mixture cooled, cut in squares, 
dipped in egg and crumbs, fried in deep fat and served with maple 
raisin sauce made with ham drippings. Scalloped ham is quickly 
made by mixing minced ham with bread crumbs, egg, milk, minced 
parsley and paprika. This is baked in individual dishes and served 


with a raw vegetable salad. Cresmed ham in timbale cases is nice 


for the luncheon, and the minced or diced ham is heated in cream | 


sauce and seasoned with minced parsley or young onion tops, finely 
cut tender celery, a few raisins and a bit of canned mushroom if 
you have it. Toast the timbale cases before the ham is poured in 
and be sure dishes are hot. Heat ham mixture in double boiler to 
prevent scorching. 


Uses for Ham Skin 


Many persons like to eat the crisp squares of ham skin which 
are cut off the baked ham. If the family doesn’t care for the skin 
this way, trim off before the ham goes to the table and save the 
skin for flavoring boiled vegetable dinner. Cover the skin with cold 
water, simmer gently until tender, then add quartered onions, par- 
snips and carrots with salt and pepper to taste, boil up and lay 
pared potatoes split lengthwise on top. Cover kettle and cook until 
potatoes are mealy. The skin will be tender and jelly-like and may 
be served in the center of a hot platter with the vegetables ar- 
ranged around. 


Ham Drippings With Spanish Eggs 


Melt 3 tablespoons spiced ham fat and drippings from baked 
ham in skillet, add 2 tablespoons finely cut dry or young onion and 
1 tablespoon minced celery or leaves; cook until onion is clear, add 
1 small can (1 cup) canned tomato sauce, boil up and drop in 4 whole 
eggs, putting well apart. Sprinkle eggs lightly with salt and pap- 
rika and cover tightly. | Simmer 12 to 15 minutes until eggs are 
mealy, remove with cake turner and serve on crisp toast, sprinkling 
top with minced parsley or celery leaf. With sliced lettuce and fruit 
salad this makes a very good lunch and will serve four persons. 


Potatoes Cooked in Ham Drippings 


As drippings from the baked ham contain some water, they should 
be used up within a week, to save loss by spoilage. Pare potatoes 
and slice fine, rinse in cold water and drain. For a large skillet of 
potatoes, enough to serve 4 persons generously, put %4 cup spiced 
ham drippings (from baked ham) in skillet and let sputter a few 
minutes to remove moisture. Turn in drained potatoes, sprinkle 
with salt, pepper and paprika and fry quickly until potatoes are well 
browned. Cover skillet and cook until potatoes are mealy, serve hot, 

' sprinkled lightly with minced parsley or minced young onion top. 
Fried eggs may be cooked in the same skillet and served with the 
potatoes. A large, straight-sided aluminum skillet is fine for frying 
potatoes as it distributes the heat and browns the potatoes evenly. 
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Eggs Poached With Ham Drippings 


Fut 1 tablespoon ham drippings in skillet, heat and let sputter 
until water is cooked out. Break in 4 eggs, sprinkle with salt and 
paprika and cook until 2dges begin to set. Pour in 2 tablespoons 
boiling water and cover skillet; reduce heat and let eggs steam 2 or 
3 minutes to “set” yolk without making the white tough. A few 
tablespoons of minced ham cooked around the eggs adds flavor and 
nourishment and is a convenient way to use up a very small amount 
of ham. 


Baked Eggs With Ham 


Mix % cup minccd ham in 3 cups thin hot cream sauce (made 
with ham drippings instead of butter), season with 4% teaspoon each 
salt and paprika and a dash of cayenne. Pour half this mixture into 
a baking dish greased with ham drippings, break in 6 whole eggs, 
putting well part. Pour on remaining Sauce, cover with 4% cup 
finely rolled bread crumbs and bake 30 minutes in moderate oven. 
Serve with baked potatoes. The eggs taste more like meat than 
eggs when cooked this way, and make a very good dinner dish. If 
preferred, the sauce may be divided into 3 or 6 parts and individual 
dishes used, making a pretty dish to serve in baking dishes. 


Ham Bone With Veal and Dumplings 


Even the bare ham bone from the baked ham is rich in flavor. 
Divide the bone at the joint, cover with cold water, then boil up and 
add 2 pounds breast of veal (a cheap cut). Add parsley, celery tops 
or young onion tops as convenient, salt, pepper and paprika, and 
Simmer until veal is tender. Remove ham ne and cut veal meat 
from bones, put diced meat back in stock (be sure there is at least a 
quart of stock and add boiling water if necessary), boil up and drop 
in egg dumplings. Cover pot tightly and boil 20 minytes. Serve on 
hot platter decorated with parsley or curls of celery and celery leaf. 
Noodles, spaghetti, rice or sea stells may be used instead of dump- 
lings. 


Fried Ham With Corn Fritters 


Slice FRYE’S DELICIOUS HAM thick or thin according to taste, 
Score through the fat on edges, fry to a delicate brown and move to 
hot plates, keep warm on cooking rack. Have ready a batter made 
with 1 cup canned Golden Bantam corn, 1 egg, 2 tablespoons canned 
milk, 2 tablespoons water and self-rising pancake flour to make 
a medium thick batter. Drop by tablespoonfuls into skillet con- 
taining ham drippings and fry carefully until brown and done 
through. Serve first plate with fried ham and second plate with 
maple syrup. Being cooked in ham fat, these fritters need no 
butter. Waffle flour or pancake flour may be used according to 
convenience, or white flour and baking powder will do. 
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Minced Ham With Scrambled Eggs 


Run boiled or baked FRYEH’S DELICIOUS HAM through the food 
chopper or chop fine, and include about a fourth fat to three-fourths 
lean meat. Stir 4 rounding tablespoons minced ham with % cup top 
milk, heat in top of double boiler until scalding hot, break in 4 eggs, 
scrambling with fork, add salt and pepper to taste and cook until 
egg is firm. A half teaspoon of finely minced parsley or young onion 
tops may be stirred in to give color. Serve this dish at once with 
fried potatoes or hot buttered toast, dusting with paprika. This 
may be cooked over direct heat if low temperature is used, but 
double boiler prevents scorching and makes egg like thick custard. 
This dish may also be baked like omelet. 


Ham With Succotash 


When almost all the ham is used off the ham bone, put it to 
soak overnight with 1 cup lima beans, cold water to cover and 1 
small dry onion sliced fine. In the morning boil up slowly on edge 
of fire and simmer until meat falls from ham bone and beans are 
mealy. AS FRYE’S DELICIOUS HAM is mild cure, it will be neces- 
sary to salt this dish, also add black pepper to taste. Just before 
dinner is to be served add 1 cup hominy or 1 cup canned corn, % cup 
canned milk and enough hot water to make a quart of liquid alto- 
gether. Boil up gently and serve at once with toast, crackers or 
toasted rye crisp. If liked thicker, add rolled crackers to thicken 
or mash a half cup of the beans and stir back in the dish. 


: i for the Outing 
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Many persons now settle the “eats question” with a half or whole 
FRYE’S DELICIOUS HAM, depending on the size of the party and 
the length of the trip. For auto camping a FRYE’S DELICIOUS 
HAM is ideal because it is mild cure and requires no parboiling; 
the slices of ham are put right in the frying pan and cooked to taste, 
using the drippings for quick gravy made by stirring in canned milk 
to thicken, or country gravy is made by stirring flour into the fat, 
then adding canned milk reduced two-thirds with hot or cold water. 
Salt and pepper are the only seasonings necessary, and this gravy 

is delicious on boiled-potatoes, hot toast or pancakes. 


Boiled Ham With Greens 


Spinach, turnip tops or dandelion greens taste refreshing in the 
camp fare and make a convenient way to use some of the liquor in 
which the ham was boiled. After the best of the ham has been 
sliced off, divide the bone at the joint, place in large kettle and 
cover with boiling water, cover kettle and simmer on edge of fire 
until tender. Include the skin of the ham as it has some of the 
fine smoked flavor and many persons like to eat it when boiled 
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tender. Wash greens by lifting up and down in large kettle of cold 
water, lift out to drain so sand will sink to bottom of kettle, and 
drop greens into ham’ kettle. Cook 10 to 20 minutes, or until tender, 
and serve ham cut from bones on bed of greens, with boiled potatoes. 
If dandelion greens grow near camp, the greens may be gathered 
there; spinach and turnip greens are easily secured from farm 
gardens. 


Ham Steak With Fried Pineapple 


Score edges of thick ham steaks cut from center of FRYE’S DE- 
LICIOUS HAM, rub skillet with piece of ham skin to prevent ham 
sticking, broil steaks until delicate brown, and remove to hot plate. 
Drain thick slices of canned pineapple, lay in hot ham drippings and 
fry until delicate brown, sprinkling lightly with sugar and paprika. 
This dish may be “dressed up” with triangles of toast and served 
with potatoes cut in fancy ball Shape to give a festive air to the 
meal served at the summer camp far from the fresh meat market. 


Ham and Potato Pie 


This is a favorite dish at the summer camp where an oven is 
available. Use glass or earthenware casserole, rub lightly with ham 
or bacon drippings. Put in a layer of thinly sliced raw potatoes, 
sprinkle lightly with black pepper, paprika and 1 teaspoon flour. 
Add a layer of thinly sliced onion, then a layer of sliced Frye’s 
Delicious Ham with some fat; repeat until the dish is full, finish- 
ing. with potato and onion, then slowly add enough skim milk or 
canned milk reduced with water to come almost to the top of the 
dish. Cover and bake in a moderate oven 1 hour. Be Sure potatoes 
are thoroughly done—if sliced thin they cook more quickly. 
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HE better the bacon, the better the breakfast. Cooking authori- 

ties recommend laying the sliced bacon on a cold skillet and heat- 
ing gradually until the bacon is sizzling hot and delicately brown on 
the edges. Too quick cooking dries up the bacon and spoils the deli- 
cate flavor. 


Fine bacon is recommended as an appetizing fat for small chil- 
dren; its digestibility is classed with that of butter. For invalids a 
piece of daintily cooked bacon will often awaken appetite to eat a 
nourishing meal. 


For flavor, nothing equals FRYE’S DELICIOUS BACON. With a 
streak of fat and a streak of lean, it is selected right to an epicure’s 
taste. Only selected, fine young porkers get the honor of producing 
FRYE’S DELICIOUS BACON. 


With a side of FRYE’S DELICIOUS BACON in your cooler you 
are always ready to give the appetizing bacon flavor to breakfast, 
to mild-flavored luncheon dishes, to greens and vegetables for dinner. 
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Cabbage With Bacon Dressing 


% cup diced Frye’s Delicious 1 tablespoon minced parsley 


Bacon 4 cups finely shredded cab- 
2 tablespoons Wild Rose Lard bage 
2 tablespoons sugar % cup strong vinegar 
1 teaspoon salt % cup boiling water 
'% teaspoon paprika 1 egg 


Melt lard in deep skillet which can be tightly covered. Brown 
bacon in fat, skim out bacon and keep warm in vegetable dish in 
warming oven. Fry cabbage delicate brown in fat in skillet, add 
vinegar, water and seasoning: cover tightly and cook 20 minutes. 
Beat egg in vegetable dish with bacon, stir in hot cabbage and 
juice, cover dish and serve at once. 


Filet of Salmon Broiled With Bacon 


1 lb. salmon (in chunk from % teaspoon paprika 


middle of fish) juice of one lemon 

8 slices Frye’s Delicious 1 teaspoon minced parsley 
Bacon 1 clove garlie 

1%Z teaspoon salt 1 tablespoon Wild Rose Lard 


Cut salmon in four strips, lengthwise of the fish, not crosswise as 
in slicing. This preserves the flakes. Remove bone, but leave on 
skin. Heat shallow baking dish und rub with split clove of garlic, 
then rub with lard. Lay fish on dish skin side down and spread 
bacon over; broil until bacon is brown, then remove to hot platter 
and keep hot. Broil fish 10 minutes longer, turning to brown on 
both sides. Add salt, parsley, paprika and lemon to drippings in pan 
and pour over fish arranged on hot platter with bacon. Garnish with 
Sliced young onions, green peppers and cucumber sprinkled with 
paprika. 


Broiled Bacon With Codfish Cream “ 
(This is particularly good in camp or away from fresh fish markets) 


8 thin slices Frye’s Delicious 2 eggs 


Bacon 2 level tablespoons flour 
% |b. boneless salt codfish 1 teaspoon minced parsley or 
chunks chopped young onion tops 
2 cups milk or chives 


Pull codfish apart into shreds in cold water, removing all bits of 
skin and bone. Cover with fresh cold water, heat slowly to boiling 
point, drain, cover with cold water again and simmer 20 minutes. 


Fry bacon till delicate brown, remove to hot dish. Stir flour into 
bacon drippings in skillet, stir in milk, beating with wire egg whip 
until smooth. Beat eggs in bowl and stir in hot sauce, add hot cod- 
fish which has been drained, add paprika, black pepper and parsley. 
Pour back in Skillet, heat until egg barely “sets,” then pour into hot 
serving dish and garnish with bacon and slices of Sweet, raw onion 
sprinkled with paprika. Serve with baked potatoes, 
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Bacon Boiled Dinner 


1 lb. Brye’s Delicious Bacon % teaspoon black pepper 

6 medium-size potatoes small clove garlic minced 
8 medium-size carrots fine 

3 onions 1 outside stalk celery with 
% small cabbage leaves (or % teaspoon cel- 
1 teaspoon salt ery salt) 


Wipe bacon off with damp cloth but do not wash as that would 
remove smoked flavor. Cover with hot water and when hoiling re- 
duce heat and simmer 60 minutes. Add cabbage cut in eighths, sea- 
sonings, celery, whole onions and carrots and cook 15 minutes after 
kettle boils. Then add potatoes and cook 30 minutes longer. Serve 
bacon in center of platter with vegetables arranged around. There 
should be just enough water to cook the vegetables so that the stock 
will be rich enough to serve as thin gravy. 


How to Use Bacon Drippings 


Many cooks, particularly “Southern” cooks, owe their fine cooking 
to the skillful use of bacon drippings. With them it is not how 
to use up bacon drippings, but whege to get enough bacon drippings 
to use. In homes where bacon is fried every morning there is al- 
ways a bit of bacon drippings, and for the sake of good. flavor let’s 
keep this precious bacon fat separate from other fats because there 
are many dishes where bacon fat is the only fat that will success- 
fully replace butter, in green peas for instance. By keeping one day 
ahead of the bacon fat supply there is bacon fat to fry the morning 
potatoes and eggs, and the fat that comes from that day’s bacon 
may be used to fry the next morning’s pancakes. Thus the bacon 
may be cooked at the last minute and served hot and crisp. 


The sweet, mild flavor of FRYE’S DELICIOUS BACON is especi- 
ally useful for fine cooking, many cooks prefer it to butter. Be sure 
the bacon is cooked gently, so the fat is never overheated and 
scorched. An old fashioned and delicious use for bacon fat is quick 
cream gravy made by stirring cream or canned milk into the bacon 
drippings in the pan, seasoning with salt, pepper and paprika, stir- 
ring with a wire egg whip until thick like French dressing, then 
pouring over hot cakes, waffles, biscuit or corn bread. This makes 
bacon go farther in flavoring the breakfast. Eggs poached in this 
gravy are delicious. 


Potatoes Fried in Bacon Fat 


Bacon fat is particularly becoming to potatoes, and if you usé 

a cast aluminum skillet and spread the heat of your gas or electric 

burner, you can fry raw potatoes in a small amount of bacon fat. 

Pare potatoes, slice thin, rinse in cold water, drain and drop in 

skillet in which bacon fat is melted. Cook quickly at first and when 

brown add salt, pepper and paprika and cover. Cook until mealy 

and serve at once. A quick way to make boiled cold potatoes look 
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nice for lunch is to mix with 1 tablespoon each minced celery and 
green pepper and 1 teaspoon minced parsley to each cup of sliced or 
diced potatoes, fry quickly in bacon fat, covering just a few minutes 
to make tender, then serve with curls of FRYE’S DELICIOUS 
BACON which have been cooked in deep fat. When a kettle of bacon 
fat is kept on hand there is a constant convenient supply for frying 
potatoes. 


Parsnips Raw Fried in Bacon Drippings 


Try parsnips, always so cheap and delicious, raw fried in drip- 
pings from FRYE’S DELICIOUS BACON and you will think you 
have discovered a new vegetable. If Pparsnips are wilted let stand 
in cold water until firm, pare with potato parer and cut in thin slices 
like potatoes. Melt % cup bacon drippings in skillet, add parsnips 
(five cents worth will usually serve four persons), sprinkle with salt, 
pepper and celery salt, fry until brown and cover skillet, cooking 
gently until parsnips are tender, which will be less than ten minutes. 
Serve with fried FRYE’S DELICIOUS BACON if for lunch, or as 
dinner vegetable. 


Quick Mountain Stew : is 


Cut 6 slices FRYE’S DELICIOUS BACON in pieces 1 inch long, 
fry gently-till delicate brown, add 1 pint cubed raw potato, 1 large 
dry onion cut fine and 1 cup canned milk reduced with 3 cups boiling 
water. Cover and cook until potatoes are mealy, adding salt and 
pepper to taste. Leave the rind on bacon. This is a good way to 
use the end of bacon. 


Bacon With Spanish Spaghetti 


Cut fine enough FRYE’S DELICIOUS BACON to make % cup, 
add % cup finely diced young or dry onions and fry gently until a 
delicate brown. Add 2 cups strained canned tomato or 1 cup canned 


tomato sauce and 1 cup hot water, % teaspoon salt and 1 level table- 


spoon chili powder. Drop 1 small package spaghetti in 2 quarts 
rapidly boiling salted water and cook until a piece may be cut with a 
fork, 12 to 15 minutes. Drain and place in layers in greased baking 
dish with % cup grated sharp cheese over the top and % cup rolled 
bread crumbs or cracker dust on top of the cheese. Bake 20 minutes 
to a half hour until bread crumbs are delicate brown and cheese is 
melted. If not convenient to use the oven, the spaghetti may be 
heated in the tomato Sauce with the cheese on top, the kettle covered 
and low heat used until the cheese is melted. Serve with a crisp 
sreen salad. The kitchen scissors are convenient for cutting the 
bacon. 


Bacon and Apples 


FRYE’S DELICIOUS BACON fried with apples makes a satisfy- 
ing dinner dish and is quick to cook. Lay FRYE’S DELICIOUS 
BACON sliced on cold skillet, cook to delicate brown, skim out and 
keep warm. Wash six medium size red skinned, quick cooking apples 
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in warm water, quarter, remove cores, then cut each quarter in four 
pieces so there is red skin on each piece. Fry apples in bacon drip- 
pings until they begin to brown, add % cup brown sugar, cover 
skillet, reduce heat and cook until apples are tender (about 10 min- 
utes). Spread apples on hot small platter, arrange bacon over top 
and serve at. once, garnishing with sprigs of parsley or watercress. 
With mashed potatoes, a raw vegetable salad in generous servings, 
and cookies for dessert, this makes a satisfying dinner, and is 
particularly convenient to cook when fresh meat is not available. 


Bacon Cooked in Deep Fat 


Many modern authorities recommend cooking bacon in deep fat 
to preserve the delicate texture and prevent scorching or drying out. 
FRYE’S DELICIOUS BACON fried in deep fat is a delicate little 
morsel of delicious richness, crisp and appetizingly brown, and 
especially appropriate to uSe aS a garnish. Have a special flat bot- 
tomed, rather deep kettle (cast aluminum is good) for bacon, keep 
the bacon drippings here, heating up when bacon is to be fried and 
using some bacon drippings every day in other cookery. To fry 
bacon, melt the fat, drop in the bacon, stirring if necessary with 
wire egg whip, and when brown enough to suit, skim out on egg 
whip, drain a moment over the kettle and serve. If the fat is over- 
heated, it may be necessary to pour off the top and discard the black 
in the bottom of the kettle. Scour out the kettle, scald and dry, 
replace bacon drippings and use same as before. 


Club Sandwiches 


Club sandwiches, a downtown treat for most families, are easily 
made at home; the delicate flavor of FRYE’S DELICIOUS BACON 
is especially suited to serve with chicken. This dish is nice to make 
on the electric table stove for Sunday night supper. Cut crusts from 
sandwich bread and make toast, brush with melted butter, cover 
with lettuce, lay on delicately fried slices of FRYE’S DELICIOUS 
BACON, add another piece of hot buttered toast, add a layer of 
thinly sliced roast chicken, cover with thin slices of fresh tomato, 
spread with thick mayonnaise, add another layer of hot buttered 
toast, cut sandwich across cornerways, garnish with one ripe and 
one green olive for each sandwich and serve hot. An economical 
substitute for roast chicken is boiled chicken minced and mixed with 
mayonnaise and minced celery. This might be made from pieces of 
ehicken fricassee left from Sunday dinner. 


Bacon With Kraut 


This is a very quick but economical and thoroughly satisfying 
dish. Lay slices of FRYE’S DELICIOUS BACON on a cold skillet 
(an aluminum skillet is best for this dish), cook gently until a deli- 
eate brown, remove to hot dish and keep warm. Put drained kraut 
in bacon drippings in skillet, season with pepper and paprika and 
fry gently untila delicate brown; it needs no salt. Spread hot kraut 
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on hot platter or individual hot Plates, lay fried bacon on kraut and 
garnish with parsley or minced young onion tops. If there is not 


time to cook potatoes, hot lightly buttered toast may take the place 
of potatoes for this meal. 


Bacon With Liver and Onions 


Cover sliced calves liver with boiling water, let stand 5 minutes, 
drain and trim off skin and veins. Sprinkle with salt and pepper, 
dip in flour and fry in bacon drippings from FRYE’S DELICIOUS 
BACON; turn and cook until tender and brown, about 5 minutes. 
Lay slices of FRYE’S DELICIOUS BACON on cold skillet, cook 
gently to delicate brown, remove and keep hot. Put finely diced 
onions in bacon fat, add salt and pepper, and as soon as brown 
cover and cook until clear and tender. Serve onions in center of hot 
Platter, sprinkled with paprika, arrange liver around with slice of 
bacon on each piece and use bacon drippings in liver skillet to make 
country gravy to serve with mashed or boiled potatoes; this will use 
all bacon fat in meal and save butter. This method requires two 
skillets but saves time. 


Bacon With Lamb Patties 


Run raw lamb stew meat through the food chopper, season with 
salt, pepper and paprika and form in small patties like potato pat- 
ties. Cut rind from thin slices of FRYE’S DELICIOUS BACON, 
wind bacon around each patty, pan broil or cook under flame, cook- 
ing until barely done through and bacon is delicate brown. If pan 
is used, melt 1 tablespoon bacon drippings in pan to prevent stick- 
ing. Add 1 tablespoon each butter and lemon juice to 1 tablespoon 
bacon drippings in pan, season with Salt and paprika, boil up quickly, 
stir well and pour small amount Over each patty as served on hot 
Platter. French fried potatoes cut in thick Square strips with 
French fry cutter are good with this meat, and may be sprinkled 
lightly with minced parsley as served. 


Bacon With Squash 


Select a squash of deep yellow color, cut in pieces about 2 inches 
wide and 6 inches long, brush with melted bacon fat, sprinkle 
lightly with brown Sugar and cook on dripping Pan in moderate oven 
until tender. Lay a thin slice of FRYE’S DELICIOUS BACON on 
each strip of Squash, put back in oven and bake until bacon is crisp 
and brown. The bacon gives meat flavor and richness to the meal 
and the drippings save using butter on the Squash. If preferred, the 
Squash may be baked in halves until tender, cut in pieces for serv- 
ing and fried bacon with some drippings served on each Slice. 


Bacon With Lamb Kernels 


Order lamb chops cut from loin and 2 inches thick. Cut meat 
from bones, removing skin and fat, and shaping meat in circles. 
Cut rind from thin slices of FRYE’S DELICIOUS BACON, wrap 
bacon around edges of meat, fastening with wooden skewers where 
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bacon overlaps. Pan broil carefully, sprinkling with salt and pep- 
per, and serve on hot plates with quarters of lemon dipped in 
minced parsley and baked potatoes gashed at the centers, the skin 
folded back and a piece of butter, salt and paprika put in each po- 
tato. This dish is nice for a luncheon. 


Bacon Oyster Curls 


The delicate meat and fine flavor of FRYE’S DELICIOUS BACON 
make it especially good for use with expensive foods such as oysters. 
Bacon Oyster Curls are very appropriate for the midnight supper, 
being appetizing, satisfying and unusual, yet quickly prepared and 
easily digested. Have FRYE’S DELICIOUS BACON sliced thin 
and be sure rinds are removed. Drain large Eastern oysters, sprinkle 
lightly with salt and paprika and roll in half slices of bacon, fasten- 
ing with wooden tooth pick or small wooden skewers. Put in shallow 
pan, well apart, and broil under flame or in hot oven until bacon is 
crisp and delicate brown. Have slices of hot buttered toast ready, 
lay oysters and bacon on toast and serve at once. Finely minced 
parsley may be sprinkled around the edges of the toast for color. 


Bacon With Sweet Potatoes 


Cover well scrubbed whole sweet potatoes with boiling salted 
water and boil until tender but not broken, drain at once and let 
stand uncovered while peeling. Hold on fork and remove skin as 
thin as possible, then split lengthwise. Lay potatoes on broiling 
pan or in shallow glass baking dish, flat side up, and spread a thinly 
sliced strip of FRYE’S DELICIOUS BACON on each potato. Put in 
hot oven or under broiler until bacon is delicate brown, turn and 
brown on other side. Remove bacon and keep warm. Sprinkle each 
potato lightly with paprika and white sugar, put back under broiler 
until sugar melts, then serve with a strip of bacon on top of each 
potato, garnishing with sprigs of parsley or celery leaves. If the 
potatoes are parboiled in the morning, this dish may easily be pre- 
pared on the electric table grill. 


Bacon Fried With Cornmeal Mush 


Make a thick, well salted cornmeal mush and while hot pour in 
round baking powder tin or loaf pan rinsed in cold water. Let stand, 
covered, until cold and firm, slice a half inch thick and dip each 
slice in cornmeal to make a crust. Lay sliced FRYE’S DELICIOUS 
BACON on a cold skillet, heat up gradually and cook delicate brown 
on each side. Remove to hot platter and fry mush in bacon fat, 
sprinkling lightly with paprika. Turn up heat so mush will be’ 
brown on both sides and serve hot with maple syrup. A sort of 
Polenta is made by stirring in 2 tablespoons grated sharp cheese te 
each cup hot mush and frying a minced clove of garlic with the 
mush. This is particularly good served with fried bacon. If pre- 
ferred, the slices of mush may be dipped in an egg beaten with 1 
tablespoon water, then in cornmeal to make a richer crust. 
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Dishes Made From Extra Parts 


Brain Bissoles—2 cups brains, % teaspoon salt, 2 tablespoons 
chopped green pepper, % cup thick white sauce. Put brains into a 
bowl of cold water with salt for thirty minutes, skin and remove 
fiber. Cook in water to cover fifteen minutes. Drain, chop, or put 
through a meat grinder, add seasoning and white sauce. Form into 
small balls; roll sheet of pie paste or short biscuit dough quite thin. 
Place the balls in a row equal distances apart. Place another sheet 
of paste over all. Stamp out with round cutter or cut them apart 
and press upper and lower crusts together. Bake in a moderate oven. 
Brown in deep hot Wild Rose Lard. 


Stewed Beef Heart with Prunes—1 beef heart, 1 cup pitted prunes, 
about % cup flour, 1 teaspoon salt, % teaspoon pepper. Four boiling 
water over beef heart. Let stand for ten minutes. Trim off fat and 
arteries. Cut in pieces for stewing. Dredge with flour and brown in 
a little fat obtained by frying out fat which was cut off. Place in 
stew kettle and pour over it enough hot water to cover, add the 
prunes soaked and pitted, season with salt and pepper. Stew slowly 
till tender. Take care that it does not burn. Will serve eight people 
generously. 


Braised Liver with Vegetables—(Serves five)—Requires 1 lb. beef 
liver sliced thin, 1% cups mixed vetgetables, 1 cup tomatoes or 2 
ripe sliced tomatoes, 1 large onion (fried), 2 tablespoons drippings, 
% teaspoon ealt and pepper. Arrange liver in a shallow pan. Fry 
onions in drippings until golden brown and pour over liver. Add 
vetfietables and seasonings. Put in a hot oven, until meat is nicely 
browned, then lower gas and bake for one hour. 


Stuffed Pork Hearts—(Serves six)—Requires 2 pork hearts, 4 thin 
slices bacon, 14% cups bread dressing (well seasoned), % cup cold 
water. Wash hearts with cold water, remove tough skin and veins. 
Stuff with dressing and sew up. Place in casserole, lay strips of 
bacon over top. Pour water in dish. Put in hot oven after searing 
meat on top, cover and bake slowly for two hours. Thicken gravy 
in pan and serve on platter with browned potatoes. 


Scrambled Brain Cutlets—(Serves five)—Requires 1 pair beef 
brains, 6 slices of bacon, 1 cup bread dressing (baked), 2 scrambled 
eggs, % teaspoon salt, % teaspoon pepper. Wash brains; plunge in 
boiling water and simmer for ten minutes. Remove from water, dip 
in cold water and skin. Cut in small pieces and mix thoroughly with 
minced scrambled eggs, dressing and seasonings. Shape into cutlets, 
roll in egg and crumbs. Fry in deep fat and serve hot with broiled 
bacon and garnish with parsley. 


Pried Pig’s Feet—(Serves five)—Requires 4 pair pickled pig's 
feet, 2 tablespoons bacon drippings, 1 can sauerkraut, 1 teaspoon 
mixed salt and pepper. Rinse. Boil until tender, drain and fry un- 
til a delicate brown in bacon drippings or other fat. Serve hot with 
boiled cabbage or fried kraut. 
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Beef Kiduey, Creole Style—(Serves five)—Requires 1 beef kidney, 
1 thick slice bacon, 2 tablespoons chopped suet, 4 tablespoons flour, 
1 sweet pepper; 1 pint tomatoes, 1 teaspoon salt, 4% teaspoon cayenne 
pepper, % teaspoon curry powder, 4 onions. Trim the fat from a 
fresh kidney and cut in three-quarter-inch slices. Dredge with the 
flour. Fry the chopped bacon and suet in a deep saucepan, add the 
kidney, chopped onions, and pepper and turn until the meat is thor- 
oughly seared and coated with a rich brown gravy. Add the toma- 
toes and seasonings, cover closely, and simmer % of an hour. Serve 
very hot on narrow strips of buttered toast. 


\Erye’s Delicious ° 
| whole ham 
Jadds economy 
to delight 
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T= best cooks will tell you that for flaky pie crust and brown- 

crusted biscuits there is nothing like good, pure lard. Any house- 
wife who has seen the great sheaves of leaf lard and rich back fats 
from which WILD ROSE LARD is refined, knows that she has a 
shortening that will give to her cooking that good, old-fashioned 
richness and flavor. Keep a pail of WILD ROSE LARD in your 
cooler ready to bake flaky-crusted pies, biscuits and fine-flavored 
bread. Use it often for economical deep-fat frying. You can also 
buy it in convenient one-pound cartons. 


When you use sweet, pure WILD ROSE LARD the deep fat kettle 
turns leftovers nobody wants to eat into croquettes everybody 
wants to eat. Home economics experts recom- 
mend deep fat as the economical method of frying 
because the food is at once coated on the outside 
by the intense heat of the hot lard and it cooks 
thoroughly without absorbing any more fat. : 

Look for this label on the tin or carton of 
WILD ROSE LARD. 
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A New Biscuit Dough 


UR modern demand for better cooking done in shorter time has 

‘developed a speedier way of putting biscuit together. By melt- 
ing the shortening to barely liquid but not hot, and floating in on 
top of the milk, we get a biscuit just as fine as any made with 
shortening chopped in, and biscuits become such a quick food to 
prepare we don’t mind stirring them up for any meal. Modern 
baking powders are conveniently made to “stand up” for twenty- 
four hours after mixing, so double the needed quantity of biscuit 
may be mixed and cut, and half put away in the cooler to be baked 
at the next meal. 


Baking Powder Biscuit 


4 cups white flour measured 1 level teaspoon salt 
. after sifting 1% cups milk 
8 level teaspoons baking pow- %cup melted WILD ROSE 
der (cut level with knife) LARD 


Sift dry ingredients into mixing bowl, leaving hollow in center as 
in mixing bread. Pour in milk, then float melted lard on top, stir 
from center out (wooden spoon is best), until mixture leaves sides 
of puwl. Turn out on floured board or cloth, roll lightly, cut, dip in 
melted butter and bake on cooky sheet, well apart to brown all 
around. i 


Baking Powder Biscuits 
(Makes 12 large biscuits) 


2 cups patent flour % teaspoon salt 

4 level tablespoons Wild Bose 1 cup sweet milk (cold) 
Gard (cold) flour to roll out 

4 level teaspoons baking pow- 1 tablespoon melted butter on 
der Sheet pan for baking 


Put flour, baking powder and salt in sifter and sift in bowl. Add 
lard and chop in with tin can chopper until mixture resembles 
coarse meal, keeping cold. Stir in milk; this makes a soft dough, 
but firm enough to handle with floured hands, and the biscuits are 
tender. Lift dough on floured board or rolling cloth with spoon, 
dust flour over top and pat out gently, handling as little as possible, 
till % inch thick, Cut with chopper used for mixing, dip and turn 
in butter which has been melted on baking sheets, leaving biscuits 
well apart, put in quick oven and bake about 12 minutes. 


Shortcake Biscuit With Egg 


4 cups white flour measured 1 level tablespoon sugar 
after sifting 1 cup milk 

1 level teaspoon salt 1 egg 

8 level teaspoons baking pow- 2%, cup melted WILD ROSE 
der LARD 


Sift dry ingredients into mixing bowl, leaving hollow in center. 
Beat ege thoroughly with milk and pour in center of flour; pour 
melted lard in center, stir until mixture leaves sides of bowl. Roll 


& 
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out and cut in rounds for individual shortcake biscuit or cut in 
rounds size of pie tin for large shortcake, brush with melted butter 
and bake 12 to 20 minutes in moderate oven. These biscuits are 
delicious cold, so a large recipe is given allowing enough biscuit to 
serve three persons twice or six persons once. 


Fruit Shortcake 


While the above shortcake biscuit is still warm, split, spread with 
softened butter and pour on crushed pineapple, chopped, sweetened 
strawberries, mashed sweetened bananas, mashed sweetened logan- 
berries or sugared raspberries. Put on the upper half of the bis- 
cuit, spread with fruit and top with sweetened whipped cream. 


Sandwich Biscuit 


Roll out either plain or egg dough, cut in rounds, brush with 
melted butter, put two biscuits together and bake in sandwich form. 
If made of plain dough the sandwich may be spread with creamed 
ham, creamed fish or cheese rarebit, putting together in two layers 
and topping with minced parsley. For sweet dough use jam or jelly 
and serve hot. 


Cinnamon Rolls 


Roll out either of above biscuit doughs % inch thick, spread 
lightly with softened butter, sprinkle with sugar and cinnamon, roll 
up in compact roll, keeping edges even, cut off in slices 1 inch thick, 
dip ends in melted butter, set cut end up on cookie sheet or in 
baking pans and bake 12 to 15 minutes in moderate oven. These 
rolls are delicious for the packed lunch and save making cake so 
often. 


Peanut Raisin Rolls 


Roll out either above biscuit dough % inch thick, spread lightly 
with peanut butter, sprinkle with sugar and chopped seeded raisins 
or currants, roll up, slice, dip in butter and bake. Serve hot or cold. 
Coarsely chopped peanuts may be used and the dough spread with 
softened dairy butter for richness. 


Cheese Rolls 


Use BAKING POWDER BISCUIT dough, roll out % inch thick, 
sprinkle lightly with finely grated sharp cheese, dust lightly with 
paprika, roll up as for cinnamon rolls, dip in melted butter, bake 
and serve hot with salad. These are especially good served for 
supper when hot soup, meat or fish salad and biscuit make the meal. 
Part of the dough may be left plain to serve with jam or jelly for 
dessert. 
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Fritters 


HE deep fat kettle is truly a magic pot once you learn to control 

the temperature of the lard and find out the @ozens of ways you 
can use ordinary ingredients in making interesting fritters. Test 
hot WILD ROSE LARD with a small piece of white bread, and when 
it browns in 60 seconds your lard is right for the fritters to go in. 
You will find a frying kettle a very worthwhile investment, not only 
because it saves so much time in taking all the fritters out at once, 
but because it lets the fritters drain over the kettle and so makes 
the frying dry and crisp and saves the lard. Be sure the kettle is 
deep enough to prevent the fat boiling or splashing over, and if you 
use gas or electricity use a wide bottomed kettle which will cover 
the burner and use all the heat. There is less danger of tipping if 
the kettle has no handle and has straight sides; iron or cast. alum- 
inum is particularly satisfactory, and the lard may be kept here per- 
mnently, always ready to heat up. 


Fritter Batter for Fruit Fritters 


1 cup flour 2 eggs 
2 tablespoons sugar % cup milk or water 
1%, teaspoon salt 1% teaspoon baking powder 


Beat eggs well with milk, add sifted dry ingredients and beat un- 
til smooth. Use this batter for dipping sliced apples (with or with- 
out skins), whole small bananas, small peeled oranges or thick, 
drained slices of larger oranges, sliced pineapple or quartered fresh 
pears; slide quickly into hot lard and cook until fruit is soft. Drain 
and serve sprinkled with powdered sugar. Grape, loganberry of cur- 
rant jelly is especially delicious with banana or apple fritters. 


Corn Fritter Balls 


1 cup canned sweet corn, % teaspoon each celery salt 
Golden Bantam is best and paprika 

% cup white flour ¥% teaspoon baking powder 

1 1 teaspoon sugar 


e 
4 ee salt 
Beat egg, add corn and sift in dry ingredients. Beat well and 
drop from teaspoon in hot lard, cook until delicate brown and break 
one fritter open to be sure all are done in the center. Serve hot with 
FRYE’S DELICIOUS BACON, also fried in deep fat, and maple 
syrup or apple jelly. 


Corn Muffin-Fritters 


These are quicker to cook than fritters and are delicious with 
meat and country gravy, or around a platter of chicken fricassee. 
Makes 12. 


1 can corn 2 level teaspoons baking pow- 
2 eggs der 
2 tablespoons melted Wild 4 teaspoon salt 

se rd 1 tablespoon sugar 


1 cup flour 
Beat eggs witb corn, add lard, add dry ingredients sifted togeth- 
er, pour into hot greased muffin tins and put in medium oven. Let 
rise slowly and evenly, bake 15 to 20 minutes. 
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Clam Fritters 


1 cup drained fresh or canned 1 tablespoon each mineoed 
clams parsley and young onion 
1 cup mixed clam broth and tops 
milk % teaspoon celery salt or dried 
. 2 cups flour celery leaves : 
4 level teaspoons baking pow- 1 tablespoon melted Wild 
der Rose Lard 
4% teaspoon each salt and pap- 2 eges 
rika hot Wild Rose Lard to make 
deep fat 


Beat egg with liquid, add flour sifted with dry ingredients, add 
remaining ingredients, beat well and drop from teaspoon into hot 
WILD ROSE LARD, which will brown a crumb of bread in 60 
seconds. 


Serve with crisp raw salad as cabbage, lettuce or cucumber, with 
plenty of lemon juice in the dressing. 


Cakes 


bes making a few years ago meant much time and beating for 
both batter and icing, but in these labor-saving days we insist on 
saving labor in cake making in all other household work. Be- 
cause we have learned how to put the cake together in a more sen- 
sible way, we get.as good or better texture, economize on materials 
when necessary, and make many original variations of the same 
recipe, to suit the occasion as well as use up materials on hand. 


Careful mixing is important in producing good cake, especially 
when the rising depends on egg instead of baking powder. <A round 
bottomed glass or earthenware mixing bowl is easy to handle and a 
wooden spoon prevents dark streaks which may occur when an iron 
or tin spoon is used: A wire egg whip will produce more volume of 
egg than a rotary beater. Pans with a whirl-around bar, removable 
center or spring sides insure the cake coming out without breaking. 
A tube cake pan should be reserved for sponge and angel cake only, 
not used in general cooking. 


Accurate measurement is especially important in cake making. 
A level teaspoon means a teaspoonful scraped off flat with a knife. 
A standard measuring cup holds a half pint, and is essentia] in 
following a recipe exactly. Flour is to be measured after sifting, 
and sugar needs sifting if lumpy or damp. Pastry flour makes a 


lighter and more tender cake; it is often cheaper in the sack than 
in a package. 


With the many modern devices for controlling oven temperature, 
cake baking is simpler and more Successful. Read the directions 
which come with your gas or electric stove and follow exactly for 
cake. If you use a wood or coal stove without thermometer, and 
bake cake often, it is worth while to buy an oven thermometer, 
because it will save fuel, time, cake materials and disappointment. 
Many a well mixed cake has been spoiled in the baking because the 
cook had to guess at the temperature. This is especially true of 
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angel and sponge cakes, which require a low, even temperature 
and will never rise if put into a hot oven at first. 


To prepare pans for baking butter cakes, brush the pan bottom 
only lightly with melted butter or oil, using a paper napkin rolled 
in a ball or a pastry brush, then dust with flour and knock off all 
flour which does not adhere. Paper lining is best for fruit or pound 
cake, which must cook a long time and may scorch; the paper will 
scorch first and save the cake. When cooked, peel the paper off 
to let moisture out. 


Time for Baking Cake 


Cup cakes bake 12 to 15 minutes. 

Layer cakes bake 20 to 30 minutes. 

Loaf cakes bake 45 to 60 minutes, depending on size. 

During the first quarter of the time the cake should begin to rise, 
during the next quarter it should continue to rise and begin brown- 
ing delicately, during the third quarter the cake should finish brown- 
ing, and in the last quarter it should start to shrink from sides of 
pan. *Cracks in cake are usually caused by too high temperature 
when the cake is put in the oven, or there may be too much flour 
used. 


Care After Baking Cake 


Butter Cakes 


Run around edges of cake next to pan with sharp knife as soon 
as cake comes from oven invert on wire cake cooler or clean board 
and turn over on right side after few minutes. If cooked frosting 
is used it may be spread on while cake is still warm. Be sure sur- 
face is level; putting on plate with raised edges will make cake sink 
in center and spoil its appearance. 


Sponge or Angel Cakes 


As pan is unbuttered, cake must be inverted on tumblers or on 
legs of pan to hang and stretch until cold, then cut out with sharp 
knife around edge and pull bottom loose. A thin confectioners’ 
sugar and cream icing is best for this delicate cake. 


Ways to Economize in Cake Making 


When eggs and butter are high use less eggs rather than poor 
eges. Flavor the cake with raisins, spice, fruit or other flavors to 
hide the lack of eggs. There are many substitutes for butter, but 
nothing gives butter flavor except butter. Part butter and part 
other shortening may be used, even in pound cake. A novel but 
delicious economy is to scrape off the crumbs adhering to the cake 
tin after removing cake and mix these crumbs in the fosting, giving 
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a nut-like effect. Dried fruits such as prunes, figs and dates make 
cake moister and more interesting when butter is scanted. 


Walnuts are probably best for cake making but there are many 
other cheaper nuts to use; slice Brazil nuts fine to use in cake, use 
coarsely chopped fresh roasted skinned peanuts; filberts are nice in 
cake when sliced thin and all rancid nuts carefully rejected. Bacon 
drippings are especially useful in making spice or chocolate cake 
when the butter flavor would be hidden anyway. 


A special tin box for: storing cake will save it from absorbing 
other food odors and drying out. A round tin box with tight fitting 
cover is convenient as the cake may be cut in here without removing 
from box. Uncooked icing stays moist longer than cooked icing and 
so is more satisfactory for the small family when it may take two or 
three days to use up the cake. 


Every bit of stale cake is useful; toasting in the oven for a 
moment will restore freshness if just a bit dry, dry cake crumbs may 
be mixed with custard to make puddings, cookies may be made with 
rolled cake crumbs. Slices of sponge cake may be moistened by 
using to line molds in which custard is poured, or may be combined 
with stiffly beaten gelatine to make fancy desserts. 


To get variety from the same baking of cake, bake half in muffin 
tins and half in loaf cake, use the cup cakes first with whipped 
cream or pudding sauce, and frost the loaf cake, to be sliced for the 
lunchbox or served with fruit for dinner. The first half of the batter 
may be poured out plain and the second half flayored with choco- 
late, nuts or fruit, to get two kinds of cake from the same batter. 


A pound or fruit cake which will keep for a month anyway, is 
economical for the family that eats little cake and only wants it 
on hand for serving guests. The cake is so rich that only thin 
slices need be served, and if preferred frosted, one of the loaves of 
cake may be decorated with boiled icing in fancy shapes a week after 
baking. Keep tightly covered in a tin box, wrapping in a clean 
piece of cloth if to be opened often. Slice with very sharp knife. 


Standard Cake by Quick Method 


% cup butter, melted 1144 cups pastry flour 
1 cup sugar 2% teaspoons baking powder 
2 eggs % teaspoon vanilla 


% cup cold water 


Melt butter carefully until barely fluid. Put dry ingredients in 
sifter, sift twice (a repeating sifter is convenient for this), and put 
in mixing bowl with hollow in center. Pour in cold water, break in 
whole eggs, float melted butter on top, add vanilla and beat together 
until flour is well mixed in. Pour into buttered layer pans. 


Variations 


To make spice cake, sift 1 level teaspoon mixed cinnamon or other 
spice with flour. To make nut cake sprinkle 1 tablespoon flour over 
1 cup coarsely chopped nuts and stir in. For chocolate cake sift 
ground chocolate or cocoa with flour, according to taste, or stir in 
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two one-ounce squares bar chocolate melted over hot water or on 
low heat. For marble cake pour out first third plain, color remainder 
pink, pour half in pan with white in marble effect, color remaining 
half with chocolate and pour in with pink and white batter. This is 
best for loaf pan. 


Yellow Sponge Cake 


6 eggs 1 tablespoon lemon juice 
1 cup sugar 1 cup pastry flour 
grated rind half lemon % teaspoon salt 


Beat egg whites with salt (using wire egg whip and platter or 
open bowl) until egg white is stiff encugh to hang upside down, but 
ig not broken. Beat egg yolks slightly, sift in sugar gradually, beat- 
ing well, add lemon juice and rind and stir until sugar seems partly 
dissolved. Fold yolk mixture carefully into stiff whites, folding to 
enclose air and not break up whites. Fold in flour gently, using 
same over and over motion until all flour is used. Pour into un- 
greased tube pan, put in slow oven and bake 40 to 60 minutes. This 
recipe will fill an ordinary angel cake pan. Turn upside down on 
tumblers or on legs of pan until cake is cold, loosen cake from pan, 
set on cake Stand and serve with sweetened whipped cream or with 
a quick icing made of confectioners sugar, cream to moisten and a 
few drops of vanilla. 


Wedding Cake 
(Dark Fruit Cake) 


1 pound butter and Wild Rose 1 
Gard mixed 

2 cups granulated sugar 1 

2 eggs 2 pounds seeded raisins 

4 cups flour 1 pound currants 

2 teaspoons ground cinnamon 1 pound mixed citron, lemon 

% teaspoon each nutmeg, all- ‘ and orange peel 

% % 

2 


pound mixed almond, wal- 
nut and pecan meats 
; pound bleached raisins 


epice, mace slices candied cherries 
teaspoon cloves pound each white figs and 


tablespoons lemon. juice dates 
% cup grape juice 


Cream fat, add sugar and lemon juice gradually. Put flour and 
spices in sifter and add alternately with unbeaten eggs to fat and 
sugar mixture, keeping dough smooth. Spread nuts and fruits in 
shallow pan, cutting peel fine with scissors and slicing pineapple. 
figs and dates. Dredge 1 cup spice and flour mixture over fruit and 
nuts working in well with fingers so that all raisins are separated. 
When all eggs are in, add grape juice and fruit mixture a quarter 
at a time, stirring hard so all fruit is mixed with dough. Spread 
in 8 loaf tins which have been lined in the bottom with oiled parch- 
ment or wrapping paper. Push dough up on sides of pan so loaf will 
be level. Put in cold oven with pan containing 1 pint water under 
loaves. Set oven for 360 degrees F. or 4 Westinghouse and bake 
four hours. Remove pan at end of first hour when water will have 
boiled away. Let cakes cool two or three minutes in pans, cut from 
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sides, invert on board and let stand overnight before storing. If 
to be given out at wedding for souvenirs, cut in small squares, 
wrap in oil paper and tie with white ribbon with bow. If groom’s 
eake is to be used as table decoration, cook in round pans of as- 
sorted sizes to make tower effect, cover with sugar and butter icing 
between layers and over cake. Decorate with steamed icing putting 
wedding ornament at top. . 


Overnight Cookies \ \ 
‘a 
2 cups sugar 1 teaspoon salt 
14% cups melted Wild Rose Lard 2 level teaspoons baking pow- 
4% cups flour der 
3 eggs 


Mix lard and sugar, add whole eggs, one at a time alternately 
with flour, salt and baking powder, sifted together. To make four 
kinds from one dough, divide mixture into four parts; to one part 
add % cup macaroon cocoanut, to another % cup sliced stoned dates, 
to another % teaspoon each cinnamon and nutmeg and to last part 
% cup peanut butter or coarsely chopped walnuts. Pack separately 
or in layers in loaf tin, lined with oiled or parchment paper and 
let stand overnight in cold place. To bake slice very thin with sharp 
knife and bake 7 to 10 minutes .» act oven on cookie tray well apart. 
Remove with spatula while hot 1 ‘st cool before storing. 


Quick Cake 
1% cups flour 3 teaspoons baking powder 
14, cup melted ‘/ild Rose Lard % teaspoon cinnamon 
1% cups brown sugar 1% teaspoon nutmeg 
2 eges é % pound dates cut in pieces 
% cup milk % cup walnuts 


Place all the ingredients in a bowl and beat together for 4 min- 
utes. Rake in a greased pan 325 to 40 minutes. This\may be baked 


in muifi.u pans. Directions mv tbe .followed carefully to make 
cake successfully. x , tee ae 
A iN . 
NA y 4 : \ 
Ginger Snaps — | 
re = 
ae ‘ $ 
1 cup Wild Rose Tard or 4 sups flour 
bacon drippings ; - | teaspoon soda 
1 cup sugar 3 ha 1 tablespoon ginger 
1 egg * . 1 teaspoon cinnamon 
1 cup molasses 


Cream softened lard with sugar and egg. Add molasses and flour 
sifted twice with soda, ginger and cinnamon. A double sifter saves 
time. Pack in loaf tin lined with oiled paper and put in cooler all 
day or icebox 4 hours. Slice off very thin with sharp knife and bake 
well apart on greased cookie tray 8 to 10 minutes in hot oven. To 
make cocoanut bars add 1 cup macaroon cocoanut. 


ie. ® 


~ 
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ae. ,. Bran Cookies A Poi? 
fatty F F . 
a ia Y) R i 
1K cups Mis 1 teaspoon ginger 
cup Wild Rose Lard — 1 large cup dates (chopped) / 
3 cups bran 1 cup broken walnuts | 
2 eggs 1 teaspoon baking soda 
% cup sour milk or buttermilk % teaspoon salt 
1 teaspoon cinnamon | 2 cups flour 


Cream sortening and Sugar together, add eggs well beaten, bran, 
dates, salt, spices, soda dissolved in milk and flour. Mix well and 
drop from spoon on greased baking tins, and bake in moderate oven. 


Wild Rose Doughnuts 


3 teaspoons melted Wild Rose der 
Lard % teaspoon salt 
8 cup sugar 1 teaspoon each cinnamon and 
3 eggs nutmeg 
6 tablespoons milk 4 cups flour 
6 level teaspoons baking pcow- tn Rose Lard for deep fat 
rying 


Beat eggs with sugar, add meited shortening, add milk, then re- 
maining ingredients sifted tozethecr. When smooth, roll out % inch 
thick, cut and fry in WILD ROSE LARD hot enough to brown a bit 
of bread in 60 counts. Use a frying basket if possible so that the 
doughnuts may be lifted out of the fat quickly wien done. Drain on 
brown paper and if desired sprinkle with sear 


angel Food 


‘ 
This is one of the simplest cakes to make once you learn to put 
it together and bake at a slow enough temperature to let the sponge 
fill the pan. 


os 


¥ * , 


whites of 8 standa. Es 1 teaspoon vanilla 
1 level teaspoon crean Ff tar- 4% teaspoon salt 

tar “4 Cup pastry flour 
1 cup sugar ta 


Beat egg whites until froth. then add cream tartar and beat un- 
til stiff, using open bowl or large platter. A wire egg whip gives 
more volume to the egg white. Sift in the sugar, a tablespoonful at 
a time, beating egg whites until stiff as meringue. Sift salt with 
flour, fold in with over and over motion, adding a little flour at a 
time until all is used. Add vanilla, pour in ungreased tube pan and 
bake as for yellow sponge cake. Let hang in pan until cold and 
Serve without frosting or with confectioners’ sugar and cream icing. 
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without this stamp 


“EVERYTHING THE NAME IMPLIES” 11 


Pie and Pastry 


a many modern authorities refuse to consider Die in the diet 

at all, others recommened a one crust pie, with no lower crust 
to become soggy, or with the lower crust baked first and the filling 
cooked separately. The truth is that pastry requires a hot oven for 
a short time and there is no filling that requires exactly that amount 
of time at that temperature. So the solution is to cook the filling 
separately, or have the crust on top where it will not become soggy 
by long cooking at a low temperature. Probably more under crust 
has been thrown away than has ever been eaten, and this is a waste 
of time as well as materials. 


Old fashioned cooks, famous for their pastry, used lard, and many 
younger cooks have learned that WILD ROSE LARD is an ideal 
shortening for pastry. Pie making is quicker and aurer than it 
used to be because we have quicker methods of putting the paste 
together and surer methods of controlling the heat of the oven. If 
your oven does not have a thermometer or heat control, you will find 
an oven thermometer very useful in regulating the heat for pastry 
baking, and itn the long run it will save its cost. 


Every-Day Pie Crust 


1 cup Wild Rose Lard 1 teaspoon salt 
3 cups flour % cup very cold water 


Have ingredients as cold as possible. Use a medium size bowl for 
mixing. Place flour in bowl, add salt, mix well, cut in lard with a 
round chopping knife till it looks like coarse sawdust. Sprinkle 
water over the mixture, blend with a fork or spatula. Use a heavy 
piece of canvas, well dredged with flour for moulding board. Turn 
mixture on well floured cloth, bring together with spatula, roll 
out without kneading or handling more than is absolutely necessary. 
This will make three pies. Bake crust very quickly, then reduce 
heat of oven to cook fruit filling thoroughly. 


Short Method Pie Crust 


1% cups flour ¥%.cup cold water 
% teaspoon salt % cup melted WILD ROSE 
% level teaspoon baking LARD 

powder 


Sift dry ingredients into bowl with hollow in center, pour in cold 
water, pour in melted lard, mix quickly from center out with 
wooden spoon until smooth, lift out on floured board, dust lightly 
with flour, roll quickly and lightly to a quarter inch in thickness, 
fit in pan. This amount makes top and bottom for one pie and 
an extra pie shell or material for tarts. 


ee a, 


78 FRYE’S “DELICIOUS” HAMS AND BACON 


Apple Pie 


An improvement on old-fashioned apple pie with two trusts is one 
crusted pie. Slice apples thin, using quick cooking apples with tart 
flavor, sprinkle with % cup sugar to one pie and 4 teaspoon or more 
cinnamon or nutmeg. If the apples lack flavor sprinkle on the juice 
of a half lemon and add the grated or finely shredded rind and dot 
with 1 teaspoon to 1 tablespoon butter. An enamelware pan or 
glass or earthenware baking dish or individual baking dishes may 
be used. Pie made this way is convenient in the family where there 
are children because they can eat the apples without the crust. 
Gover the apples with crust, slash in design or prick with fork to 
let steam out. Bake 35 to 45 minutes. 


One Crust Pies Filled After Baking 


Invert pie tin, cover with crust, pierce with fork to keep fiat, 
crimp or flute edges, bake in hot oven, remove and put inside pan 
to keep shape. Fill with cooked custard, lemon filling, cocoanut fill- 
ing or chocolate custard, top with meringue and bake in slow oven 
until meringue is delicate brown. Muffin tins lined with pie paste 
and baked make convenient shells for filling with fresh fruit, custard 
and other fillings, and may be kept on hand unfilled several days 
in a cold place, reheating in oven to restore crispness when ready to 
fill. Creamed ham or chicken in these shells makes quick meat pie. 


Meringue 


4 tablespoons granulated % teaspoon salt 
sugar 2 egg whites 


Beat eggs on platter with flat wire egg whip, adding salt, and 
when stiff enough to stand upside down without slipping, sift in 
sugar slowly, beating egg whites with over and under motion of 
the beater until all sugar is used. Spread evenly on pie and bake 
in slow oven. To make fancy designs, force the uncooked meringue 
through pastry tube with fancy tips. 


Lemon Pie 
1 cup sugar 2 egg yolks 
% cup flour 2 tablespoons butter 
% teaspoon salt juice and grated rind of 1 
1 cup boiling water lemon 


Sift dry ingredients into small kettle, mixing well, pour in boiling 
water, beating well and cook until thick and clear over open flame. 
Beat egg yolks with lemon juice and rind, pour hot mixture slowly 
into lemon mixture, beating with wire egg whip. Pour back into 
kettle, set kettle in boiling water and cook until egg yolk is set. 
Stir in butter, cold and pour into cooked pie shell. Cover with 
meringue and bake to delicate brown. 
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Boston Cream Pie 


% cup sugar 2 cups milk 

% cup flour 1 teaspoon vanilla 
% teaspoon salt 1 tablespoon butter 
2 eggs 


Sift dry ingredients into top of double boiler, add scalded milk, 
stirring with wire egg whip, cook carefully over open flame until 
thick, then set double boiler top in hot water and cook 10 minutes, 
stirring occasionally with wooden spoon. Beat eggs slightly, pour 
hot mixture into egg mixture slowly beating well. Replace in 
double boiler, and cook 2 minutes over boiling water. Add butter 
and vanilla and cool. If true vanilla is used, do not add until mix- 
ture is cool. Spread filling on baked pie shell and cover with 
meringue, baking to delicate brown, or spread with sweetened 
whipped cream. Chopped walnuts or pecans or shredded cocoanut 
may be added to this filling. 


Chocolate Cream Pie 


1 cup sugar 1 egg white 

4 tablespoons flour 1 tablespoon butter 

% teaspoon salt 1 teaspoon vanilla 

2 cups whole milk 4 tablespoons cocoa or % 
2 ege yolks cup ground chocolate 


Sift or stir dry ingredients together and add scalded milk, stirring 
well and cooking over open flame until thick; set over hot water and 
cook 10 minutes, stirring occasionally. Beat egg yolks, stir in hot 
mixture, beat well, cook 2 minutes over hot water. Remove from 
fire, stir in butter and vanilla and fold in the egg white stiffly beaten. 
Cool and spread on pie shell. Cover with sweetened whipped cream 
and sprinkle with finely chopped walnuts or toasted shredded cocoa- 
nut. Whipped cream forced through a pastry bag around the edge 
makes the pie more attractive. This makes a good filling for indi- 
vidual pies made with paste baked in muffin tins. 


Cheese Straws and Tarts 


Roll out pie paste thin, spread lightly with softened butter, 
sprinkle with grated cheese and parika, fold over, roll out, repeat 
three times, cut in straws or tiny biscuit shapes, chill 30 minutes 
in ice box or cooler, bake in quick oven on cookie sheet, set well 
apart. Serve cold with salad. 


Pumpkin Pie 


1% cups baked squash or 1 teaspoon ginger 
pumpkin run through % teaspoon salt 
sieve 2 eges 
1 cup brown sugar 2 tablespoons molasses (may 
1 teaspoon cinnamon be omitted) 


1 cup rich milk 

Mix spices with sugar and salt, beat with eggs, add milk and 
molasses, add squash or pumpkin. Line pie plate with crust, brush 
with white of egg and pour in custard. Bake in moderate oven until 
custard is set, cool and serve warm. A popular custom is to spread 
Sweetened whipped cream over the warm pie and serve with coarsely 
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chopped walnuts sprinkled over the top. Individual pumpkin pies 
for the Hallowe’en party may be baked in patty pans or muffin tins. 
The amount of spice may be varied to suit the taste. The molasses 
may be omitted and a tablespoon of white sugar added. To make a 
fluffy squash pie, beat the egg whites os and fold into cus- 
tard just before filling pan. 


Winter Cherry Pie 


1 cup washed cranberries 2 level tablespoons flour 
% cup seedless raisins % cup water 
1 cup sugar 1 tablespoon butter 


Pick over cranberries, discarding all soft fruit and cut each cran- 
berry in two. Stir flour with sugar, add water and mix with cran- 
berries and raisins, chopping coarsely with chopping knife. Spread 
on unbaked pie shell which has been brushed with white of egg, dot 
with butter, cover with lattice crust made of strips of pie paste, 
adding extra strip around edge, wetting edge of crust with cold 
water. Bake in moderate oven. 
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Breads 
Four-Hour White Bread 


3 quarts patent flour % cup sugar 
1 quart liquid (3 cups water, 1 tablespoon salt 
1 cup condensed milk) 4 small potatoes 
% cup Wild Rose Lard 2 cakes compressed yeast 


Break yeast on.2 tablespoons of the sugar, add 1 cup warm water 
(at blood heat). Let stand in warm place until potatoes are ready. 
Cut up potatoes in 1 pint boiling water, cover and boil rapidly till 
tender. Mash through ricer, add balance of sugar, condensed milk, 
salt and lard to potato and water. Stir well and when cooled to 
blood heat add prepared yeast. Beat well and let stand in warm 
place while flour is being warmed in oven. 


Make hole in middle of warmed flour, pour in yeast potato mix- 
ture, work well from middle out. When all flour is mixed in, dough 
should leave sides of bowl. Rub outside of dough with warm WILD 
ROSE LARD, set in warm place and let rise until double in bulk. 
Punch down several times during rising, and turn over to keep warm 
evenly. 


Divide into four loaves or three loaves and one pan rolls, knead- 
ing just enough to handle the dough. Put in pans which have been 
rubbed with warm lard, set in place to double in bulk. Put in oven 
at 500 degrees until brown, then reduce heat and bake 40 minutes. 
Less time will be required for rolls, depending on size and shape. 


Sweet Egg Dough for Buns—Use the above recipe but double the 
amount of sugar and lard and add 2 whole eggs to the yeast-potato 
mixture before putting it into flour. This dough may be used for 
nut bread, raisin bread, butterhorns, crescents, butter-rings and other 
fancy bread. 


Very Quick Breads 


Hot cakes and waffles come to the housewife’s rescue when she 
wants to make some bread even quicker than biscuit. When care- 
fully mixed and baked, these very quick breads are not necessarily 
indigestible, and in the words of a well known Seattle physician, 
“Our stomachs need some exercise anyway.” A plate of hot cakes 
with daintily fried slices of FRYE’S DELICIOUS BACON ora juicy 
Slice of FRYE’S DELICIOUS HAM makes a thoroughly satisfactory 
breakfast dish, not only because it tastes so good but because ii 
“stands by” until lunch time. 


Various coarser flours are often mixed with white flour for va- 
riety in hotcakes and waffles, but some white flour is needed to make 
the cakes light. Cornmeal, graham or whole wheat flour or Roman 
meal may be substituted for half the white flour in the following 
recipes using white flour only. More milk will be needed to keep the 
batter at the right consistency. These coarser cereals are useful in 
keeping the health of the family better. 


Only a hot hotcake is worth eating, so be sure the plates are hot 
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and the breakfasters ready to eat when the hotcakes are cooked. 
If the oven is not warm, keep the plates over a kettle of boiling 
water and serve the hotcakes immediately when cooked. Hot sugar 
and water syrup with butter melted in it makes the hotcakes really 
hot when eaten; aluminum syrup pitchers are now made to hold hot 
syrup. A table stove with hotcake plate makes it possible to cook 
hotcakes right at the breakfast table and saves standing in the 
kitchen; batter is most convenient when poured from a small pitcher. 


When baking hotcakes on a frying pan it is important to spread 
the heat so the hotcakes cook evenly; a heavy aluminum frying pan 
is very good, a soapstone griddle is good or an ordinary frying pan 
may be used if an iron ring is put under to spread the heat. Soap- 
stone requires no grease, but an iron or aluminum frying pan should 
be rubbed with a piece of ham or bacon rind or rubbed with just 
enough grease to prevent sticking. When ham or bacon has been 
fried, some of the fat may be used for frying pancakes and so save 
butter and give the pancakes finer flavor. 


Plain Waffles 


2 eggs 34 teaspoon salt 
2% cups white flour 2 tablespoons melted butter 
2 cups milk or bacon ae or WILD 
6 og teaspoons baking pow- ROSE LA 
er 


Sift dry ingredients into mixing bowl, pour in milk, drop in whole 
eggs, pour in melted fat, beat from center out until flour is mixed 
and batter is smooth. Pour on hot waffle iron and bake. As the 
batter swells in baking it is not necessary to cover the iron; the 
amount needed depends on the iron and one soon learns just how 
much will make a full size waffle without running over the edges. 


Hot Cakes With Buttermilk or Sour Milk 


1 cup sour milk or buttermilk 1 level teaspoon baking pow- 
1 cup flour der 

1 egg 1% teaspoon soda 

% teaspoon salt 1 tablespoon melted fat 


sift dry ingredients (including soda) into mixing bowl, pour in 
milk, leaving hollow in center, drop in egg, pour in melted fat, stir 
from center out until smooth and fry in plenty of bacon drippings so 
edges of cake will be crisp. 


French Pancakes 


2 eggs % cup white flour 
1 cup milk % teaspoon salt 


Beat milk and eggs together until foamy, sift in flour and salt, 
beating until flour is mixed in and batter is smooth. Melt 2 table- 
spoons butter or ham or bacon fat in large skillet, pour in % cup of 
the batter, pouring around sides so there is a hole in the center, 
cook on moderate heat until it begins to brown around the edges, 
then put in the oven, preferably under slow burner, and cook until 
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puffy and firm. If for main course of meal serve at once with 
FRYE’S DELICIOUS HAM or FRYE’S DELICIOUS BACON or 
sprinkle with sugar and cinnamon or serve with butter and maple 
syrup. This makes three skillet-size pancakes and is enough for 
three persons if not too hungry. Two tablespoons drippings from 
FRYE’S DELICIOUS HAM or BACON is enough fat to make the 
edges crisp. 


Crisp Corn Bread 


2 cups white corn meal con fat from FRYE’S DE- 
1 level teaspoon soda LICIOUS BACON 

2 cups sour (clabbered) milk % teaspoon salt 

‘2 tablespoons hot melted ba- 1 egg 


Although baked in the oven this corn bread is almost as quick as 
hotcakes, and comes out thin and crisp, especially delicious with 
little curls of FRYE’S DELICIOUS BACON, also baked in the oven. 
Sift corn meal; soda and salt twice, sift into bowl, pour in milk 
break in egg, pour in hot fat, mix together quickly and pour out 
in thin sheet on hot dripping pan in which 2 tablespoons bacon fat 
are melted. Bake in quick oven until brown and crisp, cut in squares 
and serve with bacon and thin gravy made by heating bacon fat 
with cream or canned milk and Seasoning with salt and paprika. 


sandwiches 
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frye Delicious 
PURE PORK SAUSAGE 


O you know that you could serve Sausage once a day for two 

months without using the same kind twice. 

An infinite number of delicious menus can be prepared from the 
sixty-odd kinds of sausage. Although all people like some of the 
varieties and some people like all of them, few people have any idea 
how many delights are in store for them in the form of sausages— 
appetizing breakfasts which will start the day right, dainty 
luncheons which may be prepared in a moment, or tasty, nutritious 
dinners which will satisfy the hungriest or tempt the most jaded 
palate. Whether you are cooking for a banker or a brick-layer you 
will find many sausage dishes which will be exactly right. 


Sausage Is Economical 


Sausage in its many forms is a wholesome, economical, appetiz- 
ing and nutritious food that is suited to every taste, every season 
and every occasion. There is a kind of sausage and a method of pre- 
paring it for breakfasts, luncheons and dinners in any home. The 
baskets of picnic and camping parties are incomplete without some 
form of sausage. The workingman’s lunch box should contain it to 
give the worker that feeling of satisfaction and physical well-being 
which only a meat meal can produce. Sausage is carried by virtu- 
ally all retail meat dealers and also by a large number of merchants 
who sell no other form of meat. Probably no other meat is so con- 
venient to buy as sausage—and it’s always in season. 


Only specially selected parts and trimmings from choice cuts are 
used by Frye & Company in producing FRYE’S DELICIOUS 
BRAND PURE PORK SAUSAGE. Long experience and complete 
knowledge of the science of sausage making enable us to offer a 
product of uniform excellence. 

FRYE’S DELICIOUS BRAND PURE PORK SAUSAGE is made 
daily under most rigid sanitary conditions; it is very wholesome and 
a most desirable food. It comes in one-pound cartons. If your 
dealer does not handle it he can easily obtain it for you. 


A Real Nutrient—I?’s All Food 


Sausages are not merely wholesome and palatable. They are ap- 
petizers, truly, but they are also exceptionally fine foods. They are 
very economical, moreover, since they are practically 100 per cent 
food. 

Protein is carved by our appetites because it is needed by our 
bodies. We can’t subsist without it. Meat is one of the best sources 
of protein, and sausages are as rich in it as any other kind of meat 


“EVERYTHING THE NAME IMPLIES” 85 
: 


and richer than many kinds. Vitamines, which are essential to health, 
are present in meat in appreciable quantities; liver sausage has a 
rather high vitamine content. 


Save—Satisfy—Serve Sausage 


The economy of sausage is twofold; it is relatively low in price 
and high in food value. At prevailing prices sausages are a “good 
buy” for the housewife who is seeking an economical and convenient, 
yet nutritious and palatable, meat meal. 


The many varieties of sausage may be divided into two main 
classes. These are the dry sausages, which come both smoked and 
unsmoked, and the “domestic” sausages which are made from day 
to day for current use. 


Domestic Sausage 


In this class are the pork sausages, frankfurts, bologna, head 
cheese, et cetera. They may be prepared for the table with little 
difficulty, and hence are a great convenience to the housewife. Fol- 
lowing are brief discussions of these kinds of sausages and attrac- 
tive recipes for making delightful dishes from them: 


Frye’s Delicious Brand Pure Pork Sausage 


The delightful aroma and attractive appearance of FRYE’S DE- 
LICIOUS BRAND PURE PORK SAUSAGE (made daily) fried to a 
delicate brown = the most lagging appetites on snappy 
mornings. 


Prepare according to one of the following recipes: 


Pork Sausage Browned—Place the links in a frying pan, cover 
with cold water, bring the water to a boil; then pour the water off, 
turn the sausages frequently in the pan over a slow fire until nicely 
browned. 


Sausage in Blanket—Brown the sausages in frying pan and cool 
them; cover each link with left-over mashed potato, roll them in 
flour and brown them in a pan in the oven for about 12 minutes. 


Add the following to the sausage fat in the frying pan: 4 table- 
spoons flour, then brown it; 2 small minced onions, 3 or 4 table- 
spoons catsup, 1% cups water, and seasoning to taste. Cook slowly 
for 5 minutes, stirring to blend well. Lay the sausages on freshly- 
made toast and pour the gravy over them. 


_ Sausage Omelet—Brown two or three of the patties for about 5 
minutes, mashing them together in the pan, or use bulk sausage 
meat. Place the browned meat in the middle of an omelet, just 
ready to fold over. Serve with a bit of tart jelly as a garnish. 


Breaded—Dip links in egg-mixture, then in fine bread crumbs, and 
fry in deep fat. 


Scalloped—Arrange half a dozen links of sausage in the bottom of 
a baking dish, pile on top mashed potato which has been well sea- 
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soned with salt, pepper and butter, and into which a cup of hot 
milk has been beaten; bake for a half-hour in a hot oven. 

Sausage Surprise—Make a good bakitig powder biscuit dough. 
Roll out and cut into biscuits a half-inch thick. Place a sausage 
link on each, fold over, pinching the edges together; brush the tops 

-with milk, and bake in a hot oven for 30 minutes. 

Larded Sausage—Make balls of fresh pork sausage. Wrap each 
with a strip of bacon, and fasten it with a skewer or toothpick. Fry 
Slowly until a golden brown color. 

Fresh Pork Sausage Stuffing—The foliowing proportions will 
make sufficient dressing for a 12-pound turkey. For smaller birds 
use quantities in proportion to weight. 6 cups stale bread crumbs, 
14% cups pork sausage, 1 small minced onion, 1% tablespoons salt, 
2 tablespoons finely chopped parsley, juice of 1 lemon, 1 teaspoon 
poultry seasoning. 

Mix together in order given, moisten with a little water or stock 
if necessary to hold together, and stuff turkey, not too tightly. 


Frankfurts 


There is no sausage that is better known than this tasty special- 
ty. It. is. highly. nutritious, can he quickly prepared, and is uni- 
versally popular. 

Variation in the method of its preparation should make it still 
more attractive to you. Try the following recipes. You will find 
them a delightful change from your regular procedure: 

Baked Potato Special—Scrub fairly large perfect potatoes until 
thoroughly clean. Bake until well done. Remove from oven, slit in 
the top, pull the sides of the potato slightly apart, and insert half oi 
a freshly broiled frankfurt. 

Hot Slaw with Frankfurts—Boil cabbage in salted water 15 min- 
utes.. Drain off the water, put the cabbage in a frying pan and cook 
5 minutes with a little bacon fat. Season well and place on platter 
or a large vegetable dish. Over the top lay frankfurts which have 
been heated well in hot water. 

Scalloped Potatoes and Frankfurts—Slice raw potatoes thinly 
into a well buttered baking dish. Place a layer of thinly sliced 
frankfurts over them. Repeat until dish is filled. Season with salt 
and pepper, barely cover with milk, dot with butter or oleomargarine, 
and bake in a moderate oven about 40 minutes. Cover dish the first 
half hour, then uncover and allow food to brown on top. 

Broiled Frankfurts with Bacon—Simmer frankfurts 15 minutes. 
Slash them open about 2 inches lengthwise, and force several small 
pieces of bacon into the slit. Place in open baking dish in oven for 
a few minutes until the bacon is cooked. 

Baked Frankfurts—Simmer frankfurts 15 minutes. Prepare 
mashed potatoes as follows: Add 1 egg, beaten well, to each 2 cups 
of mashed potatoes, mix well and combine 3 tablespoons grated 
cheese with it. Season to taste. Place the potatoes in a baking 
dish, lay the frankfurts over them, and bake about 6 or 7 minutes 
in a hot oven. 
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This well known sausage is made of a mixture of beef, pork and 
veal, tastily seasoned, and put up in rings or straight casings. It is 
cooked and smoked and may be eaten cold or heated. Some good 
suggestions follow: 

Broiled Bologna—Cut in thin slices, sprinkle each slice with cay- 
enne and broil until a delicate brown. Spread on a very thin layer 
of wet mustard and squeeze a bit of lemon juice on them. 


Macaroni with Bologna—Cut the bologna into small squares or 
pieces; line a greased baking dish with cooked macaroni, sprinkled 
with salt, pepper and grated cheese. Cover the macaroni with a 
layer of the bologna, and continue the layers until the dish is filled. 
Pour a white sauce, seasoned with catsup and grated cheese, over 
the macaroni and bologna; sprinkle the top with buttered crumbs 
and bake in a hot oven long enough to heat through. 


Bologna Cutlets—Dip slices of bologna in egg and cracker mix- 
tures. Fry quickly in hot deep fat until a delicate brown. Serve 
with tomato sauce. 


Head Cheese and Pan Souse 


Many tasty and unusual preparations for your table can be made 
with these rich wholesome products. 

If you are unacquainted. with the. possibilities which they offer, 
a trial of one of the following recipes will convince you that they 
should be served frequently in your home. 

Fried Pan Souse—Dip slices of pan souse in batter and fry. Serve 
with sour sauce made from melted butter, vinegar and mustard. 

Head Cheese in Butter—Fry medium thick slices in butter. Brown 
a Sliced onion, dredge it with flour and add enough water to make 
a thin sauce. Season to taste, add the head cheese, and serve hot. 


Head Cheese with Potato Salad—Make the potato salad with 
sliced or diced potatoes, canned peas, chopped hard cooked eges, a 
bit of minced onion and either cooked or French dressing. For va- 
riety a bit of fried bacon may be added and bacon fat poured over 
the salad. 
2 Cut the head cheese into small oblong slices and place them on 
top of the salad on a platter. Garnish with lettuce. 
Head Cheese with Fried Onions—Dip small slices of head cheese 
in eggs mixture, then in crumbs and fry to delicate brown on both 
‘Sides. Slice onions thin and fry them in bacon fat. Serve the head 
cheese on a platter, with the fried onions in the center. 
Head Cheese with Omelet—Cut the head cheese in small square 
Pieces and scramble it with eggs, or fold it in the center of an 
omelet. 
Head Cheese Salad—Cut the head cheese into small squares. Lay 
them on a bed of lettuce. Chop a hard boiled egg, sprinkle it over 
the cheese, and dress with French dressing. 
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Luncheon Specialty 


This is a very popular product, commonly known as New Eng- 
land ham. 


It is made from large cuts of pork cpus cee together so that it 
slices like 2a solid piece. 


Luncheon specialty is recommended highly because it is tasty, 
appetizing and economical. Follow one of these suggestions: 


Hither sliced or ground it makes excellent sandwiches. If ground, 
use 3 or 4 sweet pickles, minced, to each cupful of the ground meat, 
and moisten it thoroughly with salad dressing. A few pieces of 
finely cut celery help to season it. 


Slice cold and serve with potato salad or with creamed potatoes. 


Carefully broil thin slices on both sides and serve between toast. 
This is especially fine when a strip of broiled bacon is added. 


It can be diced and used in omelets, scrambled eggs, creamed 
potatoes, with macaroni or in stews. It will give a delicious flavor 
to any of these dishes. 


Liver Sausage 


Look through the following recipes. There is sure to be one that 
will suit your requirements for this evening’s meal. Buy some 
liver sausage from your market man today and try it out according 
to directions: 


Appetizing Sandwiches—Cut the top centers out of Vienna rolls, 
fill with the following mixture: Mash the liver sausage, scooped out 
of the casing, with 1 hard cooked egg, chopped; % cup chopped boiled 
ham; 3 sweet pickles to each liver sausage. Mix the ingredients 
with enough salad dressing to just hold them together. 


Liver Sausage Croquettes—Combine equal portions of cold boiled 
rice and liver sausage, scooped out of the casings. Season with salt 
and pepper and catsup, moisten with an egg yolk, slightly beaten. 
Roll in egg and cracker crumbs and fry in deep fat until delicately 
browned. Serve with a cream sauce, seasoned with hard cooked 
chopped eggs. 


Liver Sausage Souffle—To 2 cups milk uses 3 tablespoons oleo- 
margarine or butter, 3 tablespoons flour and 3 eggs. Melt the fat, 
add flour, add milk slowly, until creamy and thick; then the egg yolk, 
beaten till lemon colored. Stir in 1% cups liver sausage, removed 
from the casing. Last of all, fold in the stiffly beaten egg whites. 
Pour into a greased baking dish and bake in moderate oven until 
firm. 
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Blood Sausage and Blood and 
Tongue Sausage 


These two rich sausage products are especially popular during 
the winter months. 


They offer an opportunity for the preparation of many tasty 
dishes, and are appreciated greatly when served with other meats. 


Try these recipes, using either product: 
With Crackers—Slice thin and serve cold between crackers that 
have been well warmed in the oven. 


With Sliced Potatoes and Celery—Cut the sausage into small 
cubes or pieces, place in dish with 2 or 3 cooked sliced potatoes and 


_ Several pieces of chopped celery. Season with French dressing, salt 


and pepper. 


With Scrambled Eggs—Frizzle small pieces of sausage in a little 
butter or bacon fat. Scramble eggs in the usual manner and place 
on pieces of fried sausage for individual service. 


With Poached Egg—Broil thin slices: place on buttered toast; top 
with freshly poached egg, and serve immediately. 


Minced Luncheon S pecialty 


There are few sausages that can be prepared in as many tasty 
ways as can minced luncheon specialty. 


Not only can it be served cold, but it may be baked, broiled, 
fried or used in the preparation of other dishes. 

Try one of the following recipes today. ‘You will find minced 
specialty to be a food that deserves a frequent appearance on your 
table. 


Minced Specialty with Fried Eges—Lay slices of minced speci- 
alty in a greased frying pan. Fry on one side, and crack several eggs 
over the slices. Season with salt and pepper, fry for a minute or 
two, then set the pan in the oven for about 5 minutes. Slide the 
whole mass carefully off into a large platter and serve. 


Minced Specialty and Potato Cakes—Broil thin slices of minced 
specialty until nicely crisped on both sides. In the meantime, fry 
flat potato cakes in bacon fat until brown and well heated through. 
Lay the potato cakes on the slices of minced specialty and serve with 
a crisp salad for lunch or dinner. 


Baked Minced Specialty with Shirred Eggs—Cut minced specialty 
into small square thin pieces. Frizzle them for a few minutes in 
bacon fat in a frying pan. Drop several into individual buttered 
ramekins or baking dishes, break an egg over the pieces, dot with 
butter or oleomargarine, sprinkle with bread crumbs, and bake in a 
hot oven a few minutes. 
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-Frye and Company Food Products 


CHOICE DRESSED MUTTON 
AND LAMB PRODUCTS 


Carcass Lamb 
Careass Mutton 
Saddles 

Hotel Racks 
Hotel Legs 
Hotel Shoulders 


FANCY SELECTED MEATS 


Beef Brains 

Beef Tongues 

Beef Livers 

Beef Hearts 

Beef Tripe 

Beef Kidneys 

Ox Tails 

Beef Sweetbreads 
Pork Livers 

Pork Hearts 

Pork Tails 

Pork Feet 

Pork Kidneys 

Pork Snouts 

Pork Tongues 

Pork Brains 

Pork Ears 

Lamb Brains 

Lamb Livers 

Lamb Hearts 

Lamb Tongues 

Lamb Plucks 

Lamb Sweetbreads 
Calves Tongues 
Calves Heads, scalded 
Calves Feet, scalded 
Calves Liver 

Calves Sweetbreads 
Calves Hearts . 


CHOICE SELECT EGGS 


Hennery Eggs, Mayflower 
‘Brand, in cartons 


CHOICE SELECTED 
POULTRY—FRESH DRESSED 
WILD ROSE BRAND 


Turkeys 
Roasting Chickens 
Friers 
Broilers 
Fowls 

Squab 

Capons 

Ducks 

Geese 

Guinea Hens ~ 
Belgian Hares 
Rabbits 


CHOICE CREAMERY 
BUTTER 


Mayflower Brand Butter 


CHEESE 


American Full Cream 
Washington Full Cream 
Cream Brick 
Limburger 

Swiss 

Pimento 


SWEET PICKLED (SUGAR 
CURED) MEATS FOR 
JOBBING TRADE 


Hams 

Skinned Hams 

Clear Bellies 

Loin Backs 

Skinned Loin Backs 
Picnics 

Butts 

Jowls 

D. S. Clear Bellies 

D. S. Clear Backs 

D. S. Regular Plates 
D. S. Extra Short Clears 
D. S. Extra Short Ribs 
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Frye and Company Food Products 


SMOKED MEATS 


Frye’s Delicious Brand Hams 

Frye’s Delicious Brand Break- 
fast Bacon 

Breakfast Bacon Backs 

Boneless Cottage Butts 

Boston Style Butts 

Beef Tongues 

Carnation Brand Briskets 

Jowl Bacon 

Dried Beef 


LARD AND SHORTENING 
PRODUCTS 


Frye’s Wild Rose Brand Pure 
Refined Lard 

Frye’s Shortening (composed of 
pure refined vegetable oil and 
choice beef fats)—a_ substi- 
tute for lard 

Western Brand Cooking Oil 

Edible Beef Tallow 


COOKED MEAT PRODUCTS— 
READY TO SERVE 


Frye’s Delicious Cooked Hams 
Frye’s Sandwich Pork 
New England Style Luncheon 

Specialty 
Sausage, Tongue Added 
Minced Luncheon Specialty 
Westphalia Style Sausage 
Bologna Style Sausage 
Head Cheese 
Blood Sausage 
Jellied Tongue 
Jellied Souse 
Baked Luncheon Loaf 
Frankfurter Style Sausage 
Vienna Style Sausage 
Polish Style Sausage 

urst 


PRESH UNCOOKED 
SAUSAGE PRODUCTS 


Frye’s Delicious Pure Pork 

Sausage in one-pound cartons 
Pure Pork Sausage, Links 
Pure Pork Sausage Meat 


VINEGAR PICKLED GOODS— 
COOKED AND SPICED 
SPECIALTIES 


Lamb Tongues 
Pork Feet 

Pork Tongues 
Pork Snouts 
Regular Tripe 
Honey Comb Tripe 


DRY SALT PORE 


Bellies 
Backs 
Plates 

Fat Backs 
Jowls 


BARRELED PORE AND 
BEEF 


(In Plain Pickle) 


Plate Beef 

Mess Beef 

Beef Tongues 

Pork Tongues 

Ox Lips 

Brisket Pork 

Loin Back Pork 
Boston Style Butt Pork 
Boneless Pork 
Shoulder Mess Pork 
Regular Mess Pork 
Plate Pork 

Bean Pork Jowls 
Pig Snouts 

Belly Pork 

Spare Ribs 
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Frye and Company Food Products 


CHOICE FRESH DRESSED CHOICE FRESH PORK 

BEEF AND BEEF CUTS PRODUCTS 

Carcass Beef Dressed Hog Carcasses 

Hind Quarters Pork Loins 

Front Quarters Pork Shoulders 

Prime Ribs of Beef Pork Legs 

Prime Short Loins Pork Butts 

Loins of Beef Pork Spare Ribs 

Chucks Pork Tenderloins 

Rounds Pork Trimmings 

Sirloin Butts Pork Hocks 

Beef Plates Pork Feet 

Beef Briskets Pork Neck Bones 


Beef Shanks Pork Back Bones 


Beef Suet 
Beef Flanks Pork Jowls 
Flank Steaks Pork Knuckles 
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Delicious flavor 
makes appetite alert 


